omprehending thorn Huridreds of ex "4 
& og Receipts, 2nd Incomparable |. 
Secrets in PHYSICK,CHFRURGERY | 
Fay 2 yy > | 
E. COOKERY, &.' 
Ferry” WHICH 44 | 
Pere preſented to the QUEEN, by the not EmiF| it 
nent Doors in Phyſick, Chyrurgions, Owliſts andt /\ 
divers Perſons of Honour , whoſe Names are alt ( | 


Fixed to their Receipts, many whereof were had inj\ 
Eſteem, when She pleafed” to Deſcend' to a 


Recreations-* 
CONTAINING 


[T. The QUEENS-PHYSICAL CABINET , 
Excellent Receipts i in Phyſs 11 Chyrurgery, Ge. 4% 

IT, The QUEENS DELIGHT,;Or the Art of Prefer py 
ving,Conſerving,Candying;AS alſo, A Right RnowT 1 
ledge of making Perfumes and Ditilling che mol 
Excellent Waters. - 

TIT. The ' COMPLEAT COOK; O:.Direfion ' for 


Dreſſing all ſorts of Fleſh,Fow! and Fiſh ,Otd 
of Satices, and making of Paſtry, according. to 


Ka x ſh, F rexch,Spaniſh and hatin Mode.” 


WF EDITION Correfte® a Enlargett with x 
New and Late Additions. FOE 


L£OND ON. 
| [Etinted for Benjamin Crayle at the Zink n Fi Fle 
freer, next White-Froers Gate, Vi. 9 


_— OS zo POInT woos Y / 
: - aſe Fu 4 v 


on 


. * L ky 
\ 
ba 

--oþ 


4 
; 
L 


* 
—_— 
, age Aw - 


"I 


o#X | - - oy" 
$4 7 oo 
4 A, wes . pant a 
; IS M-., AG ett CEN 
————— RY Pe 0-0 #4” \ 
ee. LAS a 
2 —_—— m—_ 
. 
© 


= Li O rh E 


94 


| Ingenious & Courteous 


READER. 


R E A DER, 
If being at firſt the ta good. 
| 


CE CE n= wil Co —nr 
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which cauſed us to publiſh this # 
uſeful and compleat p1ce ©, WO | 3 
{could not chooſe bur for the ſame ena, # 
| [giveit anew birth 3 eſpecially when wel | 
| heard that, we had ſo well attained} | 
 [whatwe ſought, in regard of the Be-| | 
| [ov og which ſo many” have received} 
| 6d ne A3 tr om, 4 
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| 


| 


: ſteem thereof And indeed, how, 
| ſhould! it otherwiſe be, knowing out 


= | travellingupanddownthe Kingdoms, 
Yo ſand like the good Samaritan giving 
n icomfo 
Iwek 


—. 
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from theſe, which we ſhall now rather 
call Experiments than Receipts-con-| 


that it hath hada ocneral Reception, 
to all it met 3 neither_ have 


of any that have botightit, 
who have not teſtified their high E- 


art 1 1s able to make Winter richer than | 
| her ſelf: or if this will not pleaſe, 
{ - ſteaching you to furniſh the Tables of 


of what Elaboratorics it was produ- 
ced 2 Nor is it without its Variety ; 


with ſuch a curious neatneſs, as if it 


 - he Reader PO $ 


tained therein, In ſhort, we may ſay: 


jy 


here preſerving the fruits ofthe Earth | 


would ſhew, that though Summer 
gave thoſe pleaſant fruits, yet that 


ht 


befits them. But as for the Phyfical| 
\Parr, what can be more noble than| 
that which gives the Rich ſuch an|- 


'Princes, with ſuch a Grandezza as 


opportunity of ſpending upon good 
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To the Reader. 


——_— 


works, while they ſuccourthe poor, 
\and oive comfort to them in their} 1 
greateſt diftrefſles, If we have given' 
{it toonarrow a praiſe, (for too large] ! 

an Encomium, I am ſure we cannot.| ' 
attribute toit, conſidering its true va- 
lue; ) it is not what we intended 
though we are glad to ſee its own 
high deſerts; carrying it ſo much a- 
bove the reach of a more than com- 
mon Repute, 'Tis true there may be; 
(ſome faults, and thoſe may juſtly 
cauſe us to be blamed : but now we 
hope your Ingenuity will the rather 
forgive us and them, and with more 
diligence ſeek to amend what 1s a- 
miſs, 1f not for our ſakes, . yet out of 
Charity to awork which 1s ſo Chart- 
table to your ſelves. 


Farewel, 
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The Preſeribers and Approvers of 
molt of theſe rare Receipts, their 
fo!lowing names arein ſevera] Pa-. 
ges of this. Book inſerted and an- 
nexed to their own experienced | 
Receipts. 
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In this Ta-CPp JDi- CPearlof Prad 
ble under-4,2aGrefts I 9. delight. 
{tand. WE \t0 the/ Comp. Cook 
| In, Edward VI. Qs. P,.25| 
1 % ©. Elzabeth Pp. 5. Qd. 25 
King Chailcs I, Pp. 26] 
\ Seen Mary 1D. 2 


[Lady Elizabeth Daughter to King Charics 
the Fir(t, 


} ever blejjed men y. 
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The Approvers Names. 
DoFor Buttler Pp. 1,2, Qd. 99 
—King Qd. 90 
— Montford ib. 96 
 |—Foſter Pd. 17; 
— More ib. 177 
—ÞBates ib. 186 
— Baſla an Italian ib.7,0 
| —Adrian Gilbert Ib, 11 
1—Atkinſon ib. 16,57,156 
— Goffe ib. 115 
—Stephens ib. 20,83,136 
— Price ib 22 
——Read Ib. 36 
1—May _ ib. 45 
Blackſmith ib. 53,79 
— Braſdale ib.57 
—Frier . ib. 52,57, 171 
| — Atkins ib. 63, 69,70,79 
—-Gifford ib. 3 
—-Twine | tb. 78. Qd. 104 
|—-Wetherborn Pp. 35 
—- Lukener ib. 128, 150 
| — Egleſtone ib. 131 
—=Foper ib. I43 
Maſi er Stepkins Oculift ib. 17, 125 
— Fenton Chyrurgeon ib. 23 
j—-Francis Cox Chyrurgeon ib. 63 
_—-Lumley Chyrurgeon ib. 117 
—Tho. Porter C byrurgeon ib. 149 


Mr. 


| The Approvers Names. ! 

Mr. Philips Apothecary Qd.10z Þ 
W. Lawd Arch Biſh of Canterbury. ib. 91 £ 
Biſhop of Worceſter Pp. 18| | 
Earl of Arundel Cc, 3\ ' 
Lord Treaſarer Pp.30} 
Lord Bacon Vic. of St. Albans Q9. 37} 

{Lord Vie, Conway Cc. 99 
Lord Spencer. -. - (0 up 
Lord Shefield Pp. 59\ | 
Sir Walter Rawleigh Qd. 50] 
— Thomas Mayner Pp. 3I} 
—-Edward lcrrel ib. 37} 
— Edward Bolſtward | Ib. 69 
Edward Spencer ay ib. 26| 
—-Kenelm Digby QJd. 96] 
Mr. Fuſtice Hutton Pp. 190] 
Counteſiof Arundel ib.. 24, 145] 
—--Worcelier ib. 66} 

| —- Oxford ib. 152 
——Kent | __Qd: 8g 
——Rutland Cc. 109 | 
Lady Mounteagle ; Pp. 136 
—.- Abergany Cc. 42) 
. .—Nevel | Pp 142, I 60} 
——Spotſwood "Qd. 92| 
|——Drury Pp. 42] 
— Gifford Qd. 1 OP] 
—— Hobby Fp. IO 
——Leonard ib, 1544 
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The Approvers Names. 


{—Goring.. ib. 158, 159 


— Bray | | ib. 

{1 — Dacres ib. 166 
21/14 — Thornborotgh Qd. 73 
/}__Maller -- "0. $1] 
dj j Miſtreſs Dake RES; Cc. 114 


| 


—E d:rton | Pp. 168 


| Lady Smith Pp. 155 
— Mildmay : ; ib. IGI 


—Covet | | Pp. 6 | 
— Leed Ce. bz 
— Powe] Pp. 163 | 
— Jones : ib. 264. i 
.}Chance Pp. 161, I 02 |; 
—— Shelly Ce. 33 1] 
Maſter Edward Houghton Pp. 164 
— Lucatello Pp. 178 | 


—Rudllone : Ce 51 
—Ferne the Quceas Perfumer, Qad, 26 
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Acurate, Phyſical and Chy rurgical 
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The Pearl of Prafice. 


RECEIPLS, A 314 
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Dr,Butlers Preſervative againſt the Plague, 
YAke Wood Sorrel, and pick it! 
from the ſizlk,and pound it ve- 


ry well in a lione Mortar; then} 
| take to every pound of beaten 


Sorrel a pound of Sugar fiacly beaten, and' 
two ounces of Michridate, beat them very 
well rogether,and-put them in pots for your | 
ule; take every morning betore and. after 
the infection for ſome time together of this 
Conſerve, 'aS much as a Walnut. 


2 The Pearl of. Praffice. C hoice 


"_ 


Dr. Butlers Cordial water. 


Ake Pimpernel, Carduus, Angelica, 
Scordium, Scabious, Dragon, and ſtill 
theſe ſeverally in a Roſe-Still ; and when 


together very well, and diſſolve it in halfa 
pound of Venice Trcacle, then (till all theſe 
together, and mingle the fironger water 
with the ſmall 3 fix ſpoonfuls of this water 


| 


| 
| 


made blood warm, given to one lick of the 
Plague, driveth all venome from the heart. 
It is excellent, ſo uſed, for the ſmall Pox, 
or for any Peſtilent Fever. 


—__— 


bem 


Dr. Butler's Purging Ale. 


Ake of Sarſaparilla two ounces, of Po- 


lypody of the Oak, and Sena, of 
each four ounces, Carraway ſeed, and An- 
niſeed,of cach half an ounce, Liquoriſh two 
ounces, Maiden hair,and Agrimony of each 
one little hanatul, Scurvey half a buſhel 
beat all theſe groſly, and put them into a 
courſe Canvas bay, and hang it into three 
gallons of ſirong Ale 3 when it is three days 


old drink it. 


ee... 


you have a pint of the water of every of 
theſe ſorts of Herbs, then mingle all theſe 


_——_— 
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Dr | 


— 


F 
; 
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| Pills into them before you take them, you 


| take three of the aforeſaid Pills wrapped up 


4:the Powder as will lye on a ſhilling, and 
{ſup it off 3 let this be uſed ſome time toge- 


| be enough, take a drop, and let it cool 


* Phyſical and Chirurgical Receipt, 2 | 


Dr. Giffords Amber Pills for a Conſumption. 


SV of Venice Turpentine one ounce 
waſhed, and fix grains of the powder 


of white Amber, mix them together, and | * 
ſet them in a clean pot upon Embers, and | 
let it not ſtand too hot 3 to try whether it 


if after it is cold it be iff, and will not” 
cleave to the finger, it is enough: then 
take of the Powders of Pearl, White Am- 
ber, and Coral, of each a quantity, as a 
quarter of an ounce of the inner bark of 
an Oak, a quarter of an ounce of Cinnamon 
and Nutmegs, of each as much, and three 
ounces of hard white Sugar 3 make all theſe 
into a powder, and f(eceth them, and put the 


muſt be well purged, after which you muſt 


in the powder,what elſe you will,and in the 
morning take the yolk of a new laid Egg 
warmecd a little, and put into it as much of 


ther, and there will be great benefit found 
by it. 


To 


td 
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OY 


To comfort the Heart and Spirits, and to ſup- 
DE. ad eſs MEOFEDeTy. 


Ake of the juyces of Borage and Bu- 
gloſs, ot each one pint and a halt, juyce 


of balm half a pint, clarjtie them, then take 


'Cochenel made into. powder four drams; 


infuſe it in the (aid juyces being cold in an 
earthen pan for two days, |tjrring it often, 
then ſtrain it, and-with four pound of pow- 
-.der Sugar ( or two pourd it you mean not 
mm keep it long ) boyl it to a Syrup, then 
fake it off, and when it is almolt cold, put 
to it: Diamargaritum Frigidum one dram 
and a half, Diambra Folie. ſ{cruples. Take 
thereof a ſpoonful or two for many mor- 
nings. togfther, and when you awake in the 


night, it there be cauſe 3 you. may allo add 


to ſome part of it Saffron to-make ir more 
Cordial,by puttiog ſome powder of Szffron | 


"ina linnen cloth tyed-up, and ſo milking it 


out into the:ſyrup, Tet: the ſubſtance there- 


of remain in the 'clothy. and- take thereot 
lomerimes. Approved. 


of P:ppins, or Queen Apples on pint, juyce 
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; A Cordial EleGiuary for ſtuffing of tbe Sto- 


mach, or ſhortneſs of breath 
Ake a pint of the beſt Honey, ſet.it on 
| ita bundle of Hyſop bruiſed {mall before 


{you tic it ups let it boyl well till the Honey | 


taſte of the Hyſop, ith firain out the Ho- 


Angelica Roots, the weight of fixpence, 
[powder of Elecampane root, the weight of 
{tix pence, Ginger, and Pepper, of each the 
weight of t wO-pence, Liquoriſh and Anni- 


Sh _ 


1 lfeed of each the weight of cight pence, all 
beaten very ſmall qrrerally put all theſe | 


| into the firained Honey, and let them boyl 


© ja little ſpace, ſhrring them well together Kit 
» jthe time, then take them from the tire, and. 
: [pour all into a clean gally-pot, ſtirring | it 


Soft ant et. 


: [EleQuary, with a bruiſed Liquoriſh ſtick, 
and they ſhall ſenfibly find much good by it. | 

? [This was Queen Elizabeths Electuary for| 

| theſe infirmitics, 


always till it be through cold, and keep it 
cloſe covered for your ule. When any are 
troubled with fiuffing at the flomach, or 
ſhortneſs of breath, by them take of this 


— Phyſical ana Chirurgical we 22 5 | | 


the fire, and ſcum itclean, then put to 


ney very hard, and put to it the powder of 


\ 


The Pearl of Pra#ice. Chotce | 


—— 


Mr. Covets Medicine for the Palfe. 


'JAke a pint of the firongeſi Muſtard, 
{et it inan Oven for two or three times, 


till it be as thick as a hafly pudding, the O- 


|fet it on a chafindiſh of coles till it be dry 


the ſaid powder,and ſweeten it with Sugar- 
candy to your taſte, Take of this every 
morning for ten days. Approved. 
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| 4 Receipt to belp Digeſtion, — 


© Ake two quarts of ſmall Ale put to it 
red Mints one handful, as much of 
red Sage, alittle Cinamon 3 let it boyl ſoft- 
ly till half be wafted,ſweeten it with Sugar 
to your taſte, and drink thereof a draught 
{Morning and Evening. 


we —— —_______ 
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| A ſingular Cordial. 


'T Ake two ounces of dricd red Gilly- 
** flowers, and put them into a pottle of 
Sack, put to it three ounces of fine Sagar 
in powder, and half a ſcruple of Amber- 


ven muſt not be too hot to burn it: then| | 
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enough to make into powder. Take half Th 
an ounce of Betony powder,and mix it with] | 
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oxeece in powder 3 put all theſe in a hows 
bottle, ſtop it cloſe with a ſirong cork, and 
ſhake it oft. ' After it hath ſiood ten 'days, 
paſs it through a Jelly bags and give two or 
three ſpoontuls of it for a great Cordial. 
This way you may alſo make Lavender 
"nw for the Pallic, and other Dilcaſes. 
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Dr. Baſſa an ealian. An approved Receipt to | 
break the Stone in the Kidneys. 


N. the Month of May diftill Cowdung) 
then take two live Hares, and firangle 
{|them in their blood ; then take the one of 
| lthem, and yut it into an eartnen veſſel or ' 
; 1 pot, and cover it well with a mortar made 
i] of Horſedung and Hay, and bake it in an 
|| Oven with houſhold bread, and ſet it ill in | 
|| an Oven twoor three days, baking it anew 
{{ with any things untill the Hare be baked or 
||dryed to powder 3 then beat it well, and 
ns it for your uſe. The other Hare you 
mult flea, and take out the guts only 3 then 
diſtill all the reſt, and keep this water : then 
take at the new and full of the Moon,or any 
other time, three mornings together as 
j {much of this powder as will lie on a fixpence, 
1 with two ſpoonfuls of cach water,and it will 

A break any Stone in the Kidneys. 
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3 The Pearl of Pradice. Choice | 


[ther, and (till them in an ordinary ſill, or 


land as much brown Sugar-candy as will 


—— 


—— 


Z 
Dr. Baſla's Remedy for # bloody Urine, or to 


Break a ſtone in the Bladder, 


Ake the water of diſtilled Saxifrage, 

Coriander, Parſley, and cod of Broom 
when they be green, the Berries of white 
Thorn (tilled when they beripe3 they muſi 
be ſtamped ſtones and all,and then diſtilled; | |} 
the green hulls of Walnuts when they be ? 
ripe tilled, Railins of the Sun tilled ; every | 
one of theſe waters muſt be ſtilled by it ſelf. | 3 
Then take an equal quantity of each, as a| ? 
pint of Aqua ſpiritaz put them all toge-|. i 


in B, after ſcum the water nine or ten days; 
and take of this water for ten or fifteen 
days, five or (ix ſpoonfuls at a time in the 
morning faſting, and ule to take it after a 
day or two, once jn a month. | 


Ly 


HIT 
Irſt bake the Turnips in a pot with 
houſhould-bread, then preſs out the Li- | : 
quor between two platters 3 put a pint of | 
this Liquor to half a pint of Hyſop- water, | | 


ſweeten it; and boyl it to the conſiſtence 


a. 
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| of a Syrup. It is very good for a Cold or 
Conſumption. 


_—_— ho WS ah. ————_ | 
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Syrup of Citron peels, 
Ake the outermolt freth peels of Cj- 
tron cut in ſmall picces, and pour 
on them two quarts of water, then wring 
it through a cloth 3 put to the Liquor one| 
' pound of powder Sugar, boyl it to a Syrup, 
| and when it is ſoddeny, put four grains of 
Musk to it,difſolved in Damask Roſe-water.' 
This Syrup cooleth not. It defendeth from| | 
the Plague. 
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| 4 Cordial Syrup to cleanſe the blood, open: 
| Obſtrudions,prevent a Conſumption, &c. 


'J Ake Roſemary flowers, Betony, Clove- 
gilly-ftlowers, Borrage, Broom, Cow- 
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put to it foruteen pound of ripe Elder ber-. 
| ries, make the Wine. ſcalding hot, then-put | 
2} | intheflowers, Currans, and Elder-berries, 
4 | cover the pot, and paſic it very cloſe, ſet it | 
4 | inaKettle of warm water to infuſe forty 

| eight, 
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| ſlip flowers, red Roſe leaves, Melilor, Com- 
* | frey, Clary, Pimpernel-flowers,of cach two 
! | ounces, red Currans four pounds : infuſe 
q all theſe into fix. quarts .of Claret Wine, 


lio Lhe Pearl of Prafice. Choice 
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eight hours>till the vertuc of the ingredicnts| 
be all drawn out,then preſs it out hard, and 
put to every pint of the liquor one pound! 
and three quarters of powder ſugar, boyl 


and (cum it till you find the ſyrup thick c- 
nough 3 when it is cold,bottle it,and keep it 
for your uſe. Take two ſpoonfulsin a mor- 


ning, and fo much in the afternoon, faſting 
two hours after it. 
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A Medicine for a Dropfie, approved by the 
Lady Hobby,who was cured her ſelf by it, 
> Caraways » Smallage, Thyme, Hy- 

' ſop, Watercreſſes, Pennyroyal, Net- 
tle tops, Calamint, Elecampane roots, of 
each one litele handful, Horſe-radiſh two 
pounds, boyl them in fix quarts of running 
water, untill halt be conſumed : then ſirain 
it, boyl it anew with a pottle of Canary 
Sack, Liquoriſh twelve ounces, ſweet Fen- 
nel-ſecd one ounce bruiſed, and a quarter of 


an ounce of Cummin-ſeed bruiſed 3 boyl all 
theſe above half an hour, then ſirain it, and 


-—_—. 


morning faſting, and as much at three or 
four a clock in the afternoonzuſe it for ſome 
time together. This the Lady Hobby proved 


keep it for your uſe, nine ſpoonfuls in the |. 


wi 


| 


by her (elf. . 
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Dr. Adrian Gilberts moſt Soveraign Cordial 


; 1 1 ke Spearmint, Broom-mint, Mother, 
| of Thime, the bloſſom tops of Garden-, 
| Thime, red Penny-royal, Scabious, Celan- 
| dine, Wood-forrel, Wood-betony, Ange- 
} lica leaves and ſtalks, Set-Wall leaves, Peo- 
4 ny leaves, Egrimony, Tormentil, ſweet 
1 'Marjoram, red Sage, Rue, Roſaſolis, fAn- 
1 gelica roots, Elecampane roots, Set-Wall 
1 roots, green Pennyroyal, Comfrey blofloms 
1 and leaves, Juniper berries,of each a pound ; 
Balm, Carduus BenediQtus, Dragon, Fea- 
; verfew, Wormwood, of each two pounds 
[ ſicep all theſe in the lees of ſtrong pure veni- 
[hone Clarret wine for nine days, every day 
#|twice turning, then to mingle them well in 
{the Lees, then diſtill chem (in a -Limbeck 
5 with a read clear head, with two pound of 
ſhaved Harts-horn, and Ivory,twelve oun- 
{ices 3 draw as long of itas you may in ſeve- | 
1 |ral pottle glafles : the firſt is accounted the 
7 beſt and uncompounded, and the perfeRteft 
4 /againſt the Plague, ſpotted Fevers, and 
4/ſmal] Pox, ordinary Fevers, divers times. 
experienced by my ſelf, either to prevent, | 


F| or in the time of theſe "(ickneſſes, 1f you 
I will 


\ 
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rY The Pearl of Prafice. W re i; 


will | compound it becauſe the water hath an 
ill taſte, then take the firſt gallon of the 
water, and mix it with a ith of the beſt 
|Malaga Sack, and put into them three 
pounds of Raiſins ſolis (toned, Figs one 
Pound and a half, the flowers of Clove- 
gilly-flowers, Cowſlips and Marigolds, blue 


one pound, Ambergreece, Bezoar ſtone, | 


what elſe you pleaſe. 
Theſe are Adrian Gilberts Receipts, ha-| 


ving had experience of them moſk con- 


of the former Diſeaſes attach any perſon, 
water, and mix therewith either the Syrups: 


of Violets, Cloveegilly-flowers,or Angelica, 
as the Diſeaſe is : one ſpoonful of the Syrup 


Jo take it three time. 


| 


Violets, of each two pound, red Roſe-buds 


clarified Sugar, Anniſeeds, Liquoriſh, and| | 


ſiantly ſure, The uncompounded Water is| 
the more cxcellent : and if in time of in-|! 
feion.one take two ſpoonfuls of it in good || 
Beer 0 or white-Wine he may ſafely walk | 
{from danger by the leave of God. If any || 


then he muſt take four, ounces:of the firſt | 


| ſuficient for four ounces of the watep, 


ah 


| Phyſica 


| 


| 


| 


T' 


q| gethcr,. untill chey be cxaRly incorporated, 
[and therewith anoint the tumitied , place 


4 
"1 


1-29” Ake a- running Cock; pull him alive} 
back, take out the--entrails' and wipehim 
then put him-into.aRoſe- water Rill with: 


1 the Sun ſipned; . and figs fliced , of cach 


$| poknd of: brown Sugatcandy beaten {mall,! 
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F or a ſwoln face, | A 


ke Oyl of Elderand . Plaintain water, 
of cach one ounce, beat them well to-| 


—— — 


: 
Tn 
. 
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twice or thrice in a day\untill the ſwelling! 


be chafeg away. hop 


———_CcKl. 


ho — 
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ck: water for a conſumption. 4 


Co 


then kill 'him; cyt -him abroad bythe 
clean, then quarter him and break his bones , 
a.,pottle of Sack, (Currans, and Raiſins. of 
one pound, Dates ſtoned and cut ſamll half 


a pound, 'Roſemary- flowers; * wild Time , 
Speartmint of each one handful, Organs or 


ire; put into (the /Reeeiver a quarter ot a 


four grains of Amber-greece, forty grains 
of prepared Pearl, and half a book of lat 


wild- Marjoram , Bugeloſs, 'Pimpinel, of | 
Ji-cach two handfals,”-and a pottleof new miJk| 
Ji ifromi/a red Cow. | Dill} theſe with a ſoft] 
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| \14 The Pearl of Prafice. Choice 


# gold cut very ſmall; you mult mingle the 


F firong water with the ſmall, and let the Pa-| 
Wt | cient take two ſpoonfuls of it in the morning 
7.18 and as much at going to bed. 


KO 


A precious Coraial for a fick Bidy., 


5s much of Muskadine and worm- 
| [wood water, two or three ſpoonfuls of tine 
Sugar; and two orthree drops of Cinnamon 
ſpirit; beat theſe well together with two or 
hree ſpoonfuls of Clove-gilly-flowers ſpt- 
it» and give the Patient now. and then one 


goat to bed. 


W as-woed Cakes good POR 4 cold oma, | 


and to help Digeſtion. 
T Ake pure. ſearced Sugar two ounces; 


| wood 1 ; then take a little Gum Tragacanth, 
and ſteep it all night in Roſe-water; then 


pleaſe put a little Musk to it, then make it up 
in; little cakes of the breadth of a groat or 


Wl. "Take three ſpoonfuls of Mint-water, aa 
100 a 


cm—_——— 


take. ſome of this p) the, wet Sugar; and | 
beat them together: in- an Alablaſter Mortar | 
till it come to a paſte- like dough, it you || 


poonful thereof 3 eſpecially when he oz ſhe | 


and wet it with the Spirit of Worm- | 


I er I Ares 


three- | 
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| three-pence 3 lay them upon plates, and dry. 


| Phy Mp" Chirurgical. Receipts. I 5 


them gently in an Oven, and keep them in 
a dry place for your uſe : and upon occaſion 
hold one of them in your mouth to melt, 
and ſwallow the diffolved juyce thereof for 
the infirmities aforeſaid. | 


To make water of life. 


Ake Balm-leaves and ftalks, Burnet- 
leaves and flowers, Roſe-mary, red} 
Sage, Taragon, Tormentil-leaves, Ros ſolis, |: 
red Roſes, Carnation, Hyſop, Thyme, red} 
firings that grow upon Savory) red Fennel- | 
leaves and roots, red Mint , of each one} 
handful; bruiſe theſe Herbs and put them }' 
in a great earthen pot, and pour on them | 
as much white-wine as will cover them, top |; 
them cloſe, and let them ſteep for eight or {| 
nine dayes, then put to it Cinnamon, Gin-|| 
ger, Angelica-ſeeds, Cloves and Nutmegs, [ 
of each one ounce, a little Saffron, Sagar, | 
one pound, Raitins Solis ſtoned one pound, |: 
Dates ſtoned and fliced half a pound, the} 
loins and legs of an old Coney, a fleſhy run- | 
ning Capon, the red fleſh of the finews of | 
a Leg of Mutton , four young Chickens, || 
twelve Larks, the yolks of twelve Eggs, a|: 
loat-of white- bread- cut in (ops, and two or |; 


| B 2 | three | 
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{ {three ounces of Mithridate-or  Treacle, and 
F jas much Baſtard or Muſcadine as will co- | 
{ver them all, diftill all with a moderate fire 
Fjand keep the firſt and ſecond waters by 
| {themſelves ; and when there comes no more 
| | by diRiilling, put more Wine \into the Pot 
'|upon the ſame Cuff and diftill it again and 
'[ You {hall have another good water. This 


—— a.” 
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{” F'vered three or four days, and then heat a 


in 5 - : 
1 ng faſting, 


many -infirmitics, as the Dropſie, Palfie, A- 


Brain, Heart, Liver and fiomach. Take 
two or three ſpoonfuls when need is by it 
felf: or with Ale, Beer, or wine mingled 


| and then bruiſe them very ſoft,and lay them 


ng 


water mult be kept in a double glaſs cloſe 
ſtopped very carefully, It is good againſi 


gue, Sweating, Spleen, Worms, Yellow and 
tack Jaundies 3 it ſirengthneth the Spirits, 


with Sugar. 


_* - 


* 
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the Plague. 


= Angelica roots and dry them a 
.K& verylittle in an Oven, or by the fire 


in Wine-Vinegar to ſteep, being cleſe co- 


brick hot and lay the ſame thereon every 
morning, this is excellent to air the houſe or| 


any cloaths, or to breath over in the ow! 
0 
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Dr. Atkinſon bis excelleut perfume. againſt) * 
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To make a Saffron water. 


—_— 


Ake ſeven quarts of white-wine, and;|] 
infuſe in it all night one ounce of Saf- 1 

fron drycd, and in the morning diftili}* 
it in a Limbeck or glaſs body with a head, || 
| [and put ſome white Sugar-candy finely. bcat- |? 
.{en into the receiver for it to drop on, 


Mr, Stepkins Water for the Eyes | 


*T* Ake four ounces of white Roſe-water, | '? 
\. &. and two drams of Tutia, in powder, | 
ſhake them well together in a glaſs vial, and 
drop of it a little imo the eyes evening and 


| morningyit is very good.for any hot Rheum. || 


1] A precious water to revive the Spirits, 
| =" Ake four Gallons of ſtrong Ale, five} | 
q | & ounces of Anniſe-ſecds, Liquoriſh ſcra-} 
3. [ped half a pound, fweet Mint, Angelica} | 
$ |Betony, Cow: ſlip flowers, Sage, and Roſe: þ - 
mary flowers, ſweet Marjoram , of each} | 
7 three handfuls, Pelitory of the wall one\ 
4 | handful. After it is for two or three dayes, 

7 }aiRill it in a Limbeck, and in the water in- | | 
* | fuſe one handful of the flowers aforcſaid,| 
'Cinatnon and Fennel ſeed , of each half an | 
ounce, Juniper berries, bruiſ:d one dram, |. 
© | | B 3 | Red-| 
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Red-Roſe-buds,roaſted Apples and Dates ſli- 
Wced and ſtoned, of each half a pound : di- 
W (till itagain and (weeten it with ſome Sugar- | 
ff Candy, and take of Amber-greece, Pearl, red } * 

Coral, Harts-horn powdered, and leaf-gold, | | 
Wot each halfa dram; put them intoa fine 
Mlinnen bag, and hang itby a thread in a glaſs. 


q 
o 
; 
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U17he Biſhop of Worceſters admirably curing 
I Powder. 


; OF 6; - 
A tne ©, 3 - 


I _Ake black tips of Crabs claws when| | 

'T the Sun enters into Cancer, which [s| Þ} 
every year on the eleventh day of June ;| * 
} pick and waſh them clean, and beat them in-] * 
to fine powder, which finely ſcarce, then} 
{fake Musk. and Civet, of each three grains,| 2 
| ;Amber-greece twelve grains, rub them in 
{the bottom of the Mortar, and: then beat 
[[jthem and the powder of the Claws toge- 
| [ther 3 then witha pound of this powder mix | # 
i one ounce of the magiſtery of Pearl, Then |. } 
| {take ten skins of Adders,or Snakes, or Slow- 
| {worms, cut them in pieces, and put them| 
f [intoapipkin to a pint and a half of Spring-| Þ 
| | water, cover it cloſe, and ſet it on a gentle] ! 
{| fre to ſimmer only, not to boyl; for ten or| | 


'|twelve hours, in which time it will be 


turned into a Jclly, and therewith mm | 
tne 
a _ wn 


Phyſical and Chirurgical Receipts. 19| 
the ſaid powder into, balls. If ſuch skins are 
Y'not to be gotten, then take fix ounces of] 
ſhaved Hartb»hoxn,: and: boyl it to a jelly,] 
J and'therewith make the ſaid ,powder into| 
J balls; the horn mvuſt'be of a red Deer killed} : 
A in Aupuft, when the Moon's in Leo, for that 
Il is beſt, | The' Doſe is ſeven or eight grains in| 
1 beer or-wine, 11s 0:1 ov) 


Wi; 6; 
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| Jo make Spirit of Caſtoreum, 


|  Ake Calamints, four ounces, Orange- | 
it peels two ounces, Nep. half a handtul,Þ ? 
| Walnut-blofſoms half an ounce, Roſe-mary | 
{| flowers and tops of Sage, of cach one hand- | 
*] ful, Caſtoreum one ounce, White-wine one | 
quart diſtill them in a Limbeck. This | 
#| water is good for {wounding fits, weak fto- 
1 | machs and riling of the Mother. - 


: 
- } 
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A water for the Stone. 


| - ] Ake a quart of clean pick'd Strawber-. 
Y|| *. , rics, pat them ina glaſs, pour on them | | 
| | quart of Aquavite,: let them ſtand and 
| oc and take two or three ſpoonfuls of it 
morning. and evening with fine, Sugar, or 
white-Sugar-candy» It will keepall the year. | 
þ Approved. = 
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7; make Dattor Stephens Want. 


F Ake a Gall6n'.of 'Clarretwine dr Szoke 
| Ginamonh Ginger, Grains! of Bari) ie. | 
alingale, Nutmegs, Annife-ſeed and Pen-| | 
| et ſeed, of each three drams. Sage; Mint, 
| jx<d Roſes, Pelitory of the Wall, Wita Mar-| 
g jjoram, Roſemary, Wild Time,. Camomile:| | 
# [Lavenders, of cach one handful : bruiſe the|'| 
j aid ſpices ſmall, cut and bruiſe the Herbs| | 
& {and putall into the Wine in a Limbeck, and} 
© jafter it hath ſtood twenty four hours, didQil| | 


[Þt gently, and keep the firſt water _ {df}, 
[od fo the fecond. S__ | 0 
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F or a Tettar, 


| T Ake water of red Tar,and waſhit there- 
with. This is an ipproved remedy. T'i 


of 
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A ſpecial W, ater for a Conſumption, 


| hr a peck of Garden ſhell arg 
them in ſmall Beer,” 
| | - great Tron drij ping Lew ſy mr cher 
n-the hot fire of Chtr-ails and keep them'| | 
onltantly ſtirring till they make nooſe = ; 
a . 
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{|them clean and beat them in the Morrer, |: 
then take a large clean braſs pot to diltill |: 
them in, put into it two handfuls of |. 
{| Angelica, on them lay two handfils of}. | 
Celandine, a quart of Roſemary flowers, | 


| 
ti | 


all ; then with a knife and cloath pick them i 
out, and wipe them clean, then bruiſe them}. 
in a ſtone mortar ſhells and all » then take] 
a quart of Earth-worms, rip them up with 


a knife, and ſcour them with ſalt, and waſh 


Betony and. Agrimony, of each . two hand- 
fuls., Bears foot, red dock Icaves, the 


bark of Barberrics and wood-lorrel, of 


1 each one handful, Rice half a handful, Fe- 


of 

W421 } 
» 

7, 
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} [nugreek and Turmerick, of each one ounce, 
$ | Saffron dryed and beaten into powder the 
z| weight of tix pence, Hearts-horn and Cloves 


beaten , of+- each three ounces , when al] 


T|cheſe' are in the por,” put the Snails and 
3! Worms upon them, and then pour on them 


three gallons of ſirong Ale 3 then fet on 


the Limbeck, and palt it cloſe with Rye 
dough that no Ajr come out or get in, and 
3] fo ler ir fand one and twenty hours and 
3] diftill jr with a moderate re , and receive 
Zjthe ſeveral quarts in ſeveral glafles cloſe 
| ſtopt. The patient muſt take every mor- 

ning fafting'; and not ſleep aftcr it, two 


ſpoontuls of the firongelt water, and four 


(1: 
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22 The Pearl of Praftice. Choice 


[ſpoonfuls of the weake(i at one time, faſting 
[two hours aſter it. 


i Ia : p————— 
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$| Syrup of Pearmains good againſt. Melancholy. 


* Ake one Pound of the juyce of Pear- 
mains, boyl it with a ſoft fire till half 
> conſumed 3 . then put. it.in a glaſs, and| 
here let; it ſtand till it be ſettled, and put to 


Ll 


Y roots of. Borrage, Sugar halfa pound, Syrrup 
| of Citrons three ounces, let them boyl toge- 
ther to the confiſtence of a Syrup. 


- 2 * — —— CO — 
hmm. 


i _ Tindure of Amber-greece. 


Pur into half a pint. of. pure ſpirit of 
+ Winein aſtrong glaſs. Amber-greece, 
-fon®© ounce, Musk-two drams, op the glaſs 
cloſe with a cork and bladder, and ſet it in 


the ſpirit gently, and put as much new (pi- 


clean: "after all this the Amber-greece will 
ferve for. ordinary uſes, One drop. of this 
TinQure will perfume any things beſides it 
is a-great.Cordial. 


ſoc ,much of the + juyce of. the leaves and| 


\ wm 


| 


hot .horſe-dung twelve dayes3 then pour off 4 


1 $308 


\ {rit-on, and do as before, and pour it off ig 


Dofor 
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| [gether 3-and ' ſirait aſter this let the party | ' 
| with Carduus BenediQtus, Sorrel, Scabioſa, ( 


I |rurgion, who hath much experience in-t he] 
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Dodor Price and Mr, Fenton the Chirurgi- 1 
ons, their excellent Medicine for tbe Plagne| | 
aſter Infedlion, 


"Þokeas ſoon as you find your (elf (ick,as |. 

much Diaſcordium, as the weight of | | 
a ſhilling, with ten grains of the Powder} : 
called Species de gemmir, well mingled to-| 


drink 2 good draught ofhot poſſet Ale made}. 


and Scordium, within eight hours after the} ' 
firſt taking of it, the party - muſt take the 
Diaſcordium and Poflet again as aforcfaid,} | 
and in like ſort the third time within eight | : 
hours after, but none above three times,:nor | 
the third time, if the party mend after «the} 
firſt or ſecond taking, Doctor Price doth | 
commend much thereof to be taken for the] : 
kind of cure for -the -Plague after one is in-| * 
feed ; and Mr. Fenton the excellent Chi} 


cure of the Plague, doth highly commend ie] i 
as a thing in his own experience proved | | 
very.-good. The uſe of a xoot called Sedour | * 
is to-be chewed in the mouth,. ſtill when.one |; 
is in the company -of ſuch. perſons .as 'are 


— 


thought to be infeQted with the contagion: 
| this 
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[this root Is tc to be | bonght at he Kootheens 
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þ New a pint of Malrnſey, nd burn it, and 


24 "The Peart of Prafice, Choice | | 
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4 Drink, for the Plague or » Peſlitens Fever, 
proved by the Countef if Ketinifel, in the 


4 
Fo 
p 


t thereto a ſpoonful of grains, being; 


fer it; and» ſo ſweat: if he be vehemently 
the Medicine up a-| 


long as he doth bring it up again there is 
Banger of him : but if he once brook it, 
| there is no doubt of his recovery- by the 
| Grace of God : provided: then when the} 
| [party 
{dicine and ſweateth, if he bring, it up again | 
| [then you muſt give bim the aforeſaid quan-| | 
[tity of Malmfey and grains, but no Treacle, | 3 
j boy, it -will be too hot for- him, being in a] 
fweat. This Medicine. is proved, and- the 


F party | 


et him drink a draught of the Malmiſey af- 


infeted he will bring 
tzain 4. but you muſt apply the ſame very of- 
ten day and night till he brook it 3 for fo 


Tear, 1603 | || 


q\ bruifed, and take four fpoonfuls of the| 
ame in a Porringer, ard put therein a if 
 Wpoonfal of Jean Tieatle; and give'the Pa-| 

; flene to drink as hot as he cih ſuffer it, and 
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Infected hath taken the. aforeſaid Me- 
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arty' hath recovered, and! the ſheets have 

en found full of blew marks,  and\no' ſos 
hath come forth; this being taken in-'th 
[beginning of the ſickneſs. Alſo this medi- 
J cine ſaved thirty eight Commons of Windſor 
the laſt great Plague, 1593. was proved up»' 
ori many poor people, and they recovered.” »: 
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A Syrrup for a Cold, 


of the Sun ſtoned one ounce, half ſo}; : 
much Liquoriſh' bruiſed, 'boyl'thems|| | 
[|in a pint of running water, till half be con- | | 
| [ſumed '3 then ſtrain it out hard,and with:Su+! ? 
[gar boyl jt re a pretty thick Syrup, and take} 
it with a Liquoriſhs ſtick, Often provedecq 11) | 
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[L5T-MtE 0 ) j}{431 ; 
An excellent Receipt for a;preciows Water. (|| | 
l "*Ake a pottle of the ſecond watey: of | 
Aqua-Compoſita, of Balm, 'Berony 
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Pelitory of the wall, (weet Mazjoramn; | 
the flowers of Cowſlip, Roſemary and| ; 
Sage, of cach one handful, the ſeeds of | -1 
Anniſe, Caraway, Coriander, Fennel, and | ' 
Gromel and Juniper berrics of. cach one| } 
ſpon-| ©; 
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| |[fpoonful, three or four Nutmegs, Cinnamon: 

' [ one: ounce, two or three large Maces bruiſe 
{all theſe, and let them lye ten dayes in-ficep 
in the Aqua-Compolita ſet; the Glaſs -in 
' | the Sun and: ſtirr. it well evey- morning, 
[|then firain! it and put to it three quarters of | | 
| {/a pound of fine Sygar, one grain-of Amber- || 
greece, and two grains of Musk. 


Ce 
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To make an excellent Syrup of Citrons or Le- 
14 HOPS [20NS withaus fire, : 


| (4 i {1 Ii £;3.0 


TT Ake Citrons oft Lemons, asmany as you | 
4 will, pare.off their-rinds, then ſlice | 
| [them very thin; then put into a '(ilver or 

' | glaſs 'baſon, a thick. lay of tine Sugar, and 
_— ſlices of: Citron or Lemons, 
| \and lay after it a lay of Sugar, and the other 
- |cill the baſon be near full, let It Qiand all 
© | night covered with a paper, the next day 
{pour off the liquor into a glaſs through a 
Tiffany firainexr; be ſure you put Sugar 
enough to them at the'firſt, and it will keep 
a Whole year good if it be ſet well up; 
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A Salve for the Eyes made by Sir Edward | : 
Spencer. = 


J -gAke new Hogs greaſe tryed and clarj-,| 
| ' fied two ounces, ſtcep it fix hours in 
W red Roſe-water, after waſh it in "the beſt | 
white-wine , wherein Lapis Calaminaris j 
hath been twelve times quenched: it will |: 
take a pottle of white-wine, for the Lapis || 
J |Calaminaris will waſte it by often quench- | 
© |ing, a plece of the Lapis as big as a Turkey 
C|Egg will ſerve 3 when the greaſe is well | 
J |waſhed, add to it one ounce of Lapis Tutla 
7 [preparcd, of Lapis Hematites well waſhed, | 
{ |ewo ſcruples, Aloes Succotrina , 'twelye]'' 
* [grains, Pear! four grains 3 all thefe muſt 'be| 
7 {prepared and made into fine powder, put to; 
# [it ſome red Fennel-water, 'and make it into]! 
Salve. If the eyes be 'very ill, put into each ||. 
corner of them as much as a pins heads of 
this Salve 3 and if the eyes be exceeding z 
fore , anoint: therewith only the eye-lids, | 
As the Salve dryeth put to it red Feanel-wa- | 
tex to Keep it moi, 2 "TIP 


| 28 The Pearl of Prafiitts C hoic (- 


For the ſmall Pox or Meaſels, 


1 TW" Ake an ounce of Treacle, half an ounce 


Patron ground ſmall ; mix them, and take 
|! lexeof in a morning upon a knifes point 
[as "much 2s. you can take up at twice or 
thrice three mornings together. 


_ 4 ; F W 


3 | TR A very good Glyſter for the Wind. 


LN 
| 


' & ; cury, Pclitory of the wall, Mugwort 
| and. Penyroyal » of each a ſmall . handful, 
Mes and Camomile flowers, of cach 


|Caraway Cummin and Fenne), of cach one 


| figuarter of an onnce, Barberries and Juni- 
| Iiper berries, of each three drams 3 boyl all 
[theſe in three pints of clear poſlet ale to 
[twelve ounces and uſe it warm, 


m—y— a — © __ — 


The Kings Medicine for the Plague. 


much of Sage, the like quantity of 


PAke a little handful of Herb grace, as 
| | Elder 


%* * 
' 
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,' 


—— 


. of ſetwall cut ſmall, a pennyworth of| | 


t 7 Ake,Mallow-lcaves, Camomile, Mer- | 


IE, a handſul., of the ſecds of Anniſc, | * 


Ls 
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Elder leayes, as' much of red bratnble leaves, 

kmp" them” together ; and iran” chem 
hrogph a fair lifinen 'cloath, 'with' a quart: 
of white-wine, dtd 'a quantity of white} ” 
wine Vinegar, anda quantity of white Gin-f * 
ger, and mingle all together 3 after the firſt] | 
day you halt be ſafe four and twenty dayes:| 
after eh ninth day a whole year by the grace] 
of God: tanid if tr feturie that onie'be flrack-P 
[cn with the' Plague before he hath drunk the 
Medicine, then take the aforeſaid with a[ 
ſpoonful of Scabioſa, and a ſpoonful of Bet- 
tony watt > Artd* 2. qraritf ty of fing'Treacle,f 
wy pi tn" to} Eethte, Aaron mv 
ent'to-drink ft, SN Fpucobt' al 
none and If It fortune that” the bordh a 
| pear, take the leaves of red Brambles, * |. | 
der leaves, and Maffard-feeds, Ramp at 1 
together, and nicke a” olatfter' chereaf. art]| | 
lay it to the fore, and it will draw *60t*=alf}! 
the venome; and-the Ou (hall 'be-whole 
”y the awd of _ [ 
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Fakes Sap! Rider, und; 16d: Bram 
leaves, -of cach one little handful'y 


ſtamp 


Ade | or th my 
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20 ; The Poet. of Praice. Choice 


[Ramp and firain them together through a 


* 


|this,, when the ſore doth appeare, ther to 


| [faid Chick to the ſore, and it will gape and: 


. rc 


| [recover. Mr. Winlour proved this upon. 
| [one of his own Children; the thirteent 


j "GEN "I . __ —— ————— 


I 
—_ k- 
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 [elghr'poonfuls of the: 


\ 140) 


| Nutmeg! anddrink it warm in'the cold Rt; 
y'Gods help it will curc you. 


| 


| cloath. with.a quart of Whitc-winezthen take 
| -] quantity of Whi (E- Wine- vinegar,ang. mins | 
'\Ble them together 3 and drink thercof | 
|morning and night a ſpoonful at a time nine 
| | dayes together and you ſhall be whole.| 
There is no medicine more excellent than | 


| [take a Cock-chick and pull it 3 and let the| 
Rump be bare, and hold the Rump of the || 


{ [labour for life, and in the end die 3 then|| 
| |faKe another, and the third,; and ſo long as| | 
| | Quite, drawn. out» the Chick will live, the] | 
v :1Þ ſer þ-& © ll ' bs 4 a +33 F P "IT 'L 
, preſently. will affwage, and the party 


| | Chick dyed, the fourtecn lived, and the par-| } 


{i 
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£ ſ Lord-Treaſurers Receipts for an Ague. ' | | 
C Take a quantity of Plantain, ſhred it, | | 
. and double oral it and take ſix or | | 


orage-water, with'a" little Sugar, and one ” 


— — 


For 
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For Rheum in the Eyes | | 


Ake one ſpoonſul of Cumminſeed fine- 
| ly beaten, and boyl it in Verjuce till 
Half be conſumed, put to it ſome courſe| 
Kvheat bran 3 and boyl it till it be dry, then j 
Put it in a (ſmall linnen bag, and lay It to 
he nape of the neck ſo hot as you can endure 
it, and it will draw the Rheumaway. 


To breakthe Stone and bring away the _ 1 


Ake the inner bark of a red Filberd-| | |! 

tree, and ſhave a good handful of it,} | \ 
and take as much Saxifrage, and fieep them} 
in a quart of Ale or White-wine, and drink| F: 
2 good draught thereof nine mornings toge-\, | 
ther faſting. F 
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4 Cordial Water in the time of infelion, by 
Sir Thomas Mayner. | 


& as the juyce of. green Walnuts| 
(hells and all two pound, the juyces of | 
Balm, Carduus Benedictus, and Marigolds; 4 


of | 


| ET 


—_— 


| thick as noney, which put into a gally pot, | 
| land give ſome of it in the time of infe&ion | 
| || or a knives point. The diftilled watcr is | 


x ( 


| 


| 


q : 
| 
: 


4 
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| | | alfo'good for the ſame purpoſe. 
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32 The Pearl of PraSice. Choice 


[of each three pound, Roots of great Docks 


half a pound, Butchers broom roots in 


all, three quarters of a pound, Angelica and | 
1 Maſter- wort, of each three ounces, Scordi- || 
um leaves two handfuls, Treacle Venice and | 


Mithridate , of cach four ounces , Canary || 


Wine three pints, juyce of Lemons one 
pint, digeſt this in a glaſs body two dayes 
cloſe ſtopt, then put on a glaſs head and 
difiill it, and when it is halt diftilled ſtrain 
that which is left in the glaſs, through a 
linnen cloath, and diftill it till it grow 


— AV 
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l  Chins broth for a Conſumption, 5 


'"7TF*Ake an ounce of China root chipped 

Keep it in three pints of wa- | 
ter all. night on embres covered, the| 
'next day take a cock-chicken deplamed and | 


exenterated,- and. put in its belly Agrimony, 


of'the Sun ſtoned one good handful, and as 


| | euch French barley ; boyl all theſe in a pip- 
kin cloſe covered on a gentle fire for-lix or 


| 
; 


| ||Maiden-hair, of cach half a handful, Raifins|| 


. ſeven 


| 
| 
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ſeven hours, let it ſtand till it be cold, ſtrain 
it, or ſet it run through an Hypocras bag, 
and keep it in a glals for your uſe. Take a 
good draught of it in the morning, and at| 
tour a clock in the afternoon. 


woe. ——_— — —_ — 
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A. comfortable bag for the ſtomach. 


Ake Balm , Worm-wood , Roſemary , 

. Spearmints, Sweet Marjoram, Winter- 
ſavory of cach half a handfu), dry them |be- 
tween two diſhes on a Chafing-dilh of coals, 
ſprinkling them often with good Vinegar, 
when they are well dryed put to them ſome| 
I crumbs of bread; Cloves, Cinnamon and 
| Nutmeg beaten to powder 3 put them in a 
fine linnen bag, quilt it, and lay it warm to 
the ſtomach. | 


mt 
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To increaſe Womens Milk 


m___ Fennel ſeed and boyl them in 
barley water, and let the Woman 
drink thereof often, 


-\ 
' 
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* 1.34- The Pearl of Praffice, Choice © 
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To expell Wind, 


d Ka a handful of Groundſwel ſiripped 
| downwards, as much of Sage, and a 
quarter of a pound of Currans ; boyl theſcl 
{ina pint of Ale, and drink it. 


ti. _—_— 
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For the Piles, 


"P Ake white Lead finely ſcraped ; one 
dram, burnt-Allum two drams, tem- 
per them with Hoggs-lard, and Plantain-wa- 
ter, and therewith anoint the grieved place, 


TY 
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For a Thruſh, or Canker in the Mouth, 


Ake two ſpoonfuls of clarified honey, 

and put a piece of Allum between red 
| hot tongs, and hold it till it drop into thi 
Honey, and therewith dreſs the mouth of: 
ten, untill it be perfely cured. 


at. act YR. a 
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1.4 greext Oyntment good for bruiſes, Swellings, l- 
and Wrenches in Man, Horſe, or other Beaſts, | 


— 


T Ake fi fix pound of SIP We unſale-| 
ed, -Oyl of Olive one-quart, Barrows 
greaſe four pound, Rofin, and Turpentine, | 
of each one pound, Frankincenſe half a} : 
pound : then take theſc following herbs, of] : 
pes one handful : Balm, Smallage, 'Lo- 
vage, red Sage, Lavender Cotton, Marjo-| 
ram , Roſe-mary, Mallows , Camomile | : 
Plantain, All-heal,Chick-weed, Rue, Parſley, * 
Comfrey, Laurel-leaves, Birch-leaves, Long-| 
wort 3 Engliſh Tobacco , Ground-ſwell ,| | 
|: Wound-wort, Agrimony, Briony, Carduus| | 
Benedicus, Betony, Adders tongue, Saint] 
Johns-wort 3 pick all theſe ,, waſh them] | 
clean , and  fixain ;the ' water, clean from 
them. Theſe herbs -muſt be gathered afcer 
Sun-riſing. Stamp them very ſmall in a ſtone 
Mortar, then beat the Rofin and Frankin- 
cenſe to powder, and melt them alone 3 
then put in _the Oyl, Butter, and Hoggs- 

preaſe, and when kf is well melted, pat in | 
the Herbs, and let them boyl half a quarter 
of an hour » then take it off the fire, an; 

ſcum it very clean a quarter of an hour, and} 


whe! ; 
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F- + when it Fi off the fire) vat in the Tarpen- 
| Itine,. and two ounces .of Verdigreaſe, fir 
| Fit well, or elſe it will.run over, .and fo flir it 
It itleave boyling 3 then put it in an carth- 
; {en pot, which ſtop very cloſe with a cloath, 
and aboard ©n the top, and ſet'in an -harſe 
ghlll :vne and twentydayes 3 5\and fake 
tour ud puts it into/a Kettle, 'snd>let "Ic | 
| \{boyl a little; "taking heed that it boy} not 
Fover, then firain it. through a courſe cloath, 
-and pat to-it half'a penn of Oyl- of Spike. 
- [and cover the-top cloſe till you. fo it. When 
Lyou'have any occaſion to (uſe 'it, -warm'it 
little- for a cold cauſe, and andfat the Place 
grieved. © Mix: this: Os yiwith he like quan- 
{tity of 'the Oyl-of Bayeh, when it: is for all 
'Malender in a' Horſe', or dry 'Itch-in al\ſf 
, THorſe or Mare; then take: Quickbiver, 
TC and:beat it oftenwith faſting ſpittle till it 
| [[be Killed-and: look black, arid tae” a quart: of 
'Comfrey to the quantity: of Quicklilyer; to 
which put thrice ſo much of the. faid Oy], 
-beat all w well together, andufe it. For a Man| 
Fe muſt be well chafed in- the 'Paltn of the 
-tapd three of four- times. / If y6u- uſe it for 
a Horſe, put-to it Brimftone finely beaten, | 
þ and work it altogethet as aforeſaid. ; 
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8 | 
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Anu excellent SearcJoth for a Wound, Bruiſe, 
* or Ache, | 
 Akea pint of Oyl of Olive, four ounces 
of unguentum Populeon, the Oyls of | 
Camomile and Roſes, of each one ounce, | 
Virgins wax three ounces, red Lead in 
powder eight ounces ; boyl theſe together, 
continually ſtirring them, till they will tick 
to a cloath, which is enough, then wet your 
cloaths in them, and hang them up to dry. 
The beſt time to make it is in March, 


is —_— 


Doddor Reads Perfume to ſmell againſt the 
Plague 


=> < CT _ 4 = he PR 
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Clift take half a pint of red Roſe-water 

. and put thereto the: quantity of a hazel 
nut of Venice-Treacle or Mithridate, ſiir- 
ring them together till they be well infa-|: 
ſed, then put thereto a quarter of an ounce 
of . Cinnamon broken into ſmall pieces,] 
and . bruiſcd in aq; Mortar, twelve Cloves| 
bruiſed, the quantity of-an hazel nut of An-| © 
lgelica root ſliced very thin, -3$+ much--of | - - 
| ſet wall roots ſliced, three or four ſpoonfuls| 
of white-Wine Vinegar 3, fo put. them, all | 
C together, | 
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Fs the Pearl of Prattice. , Choice "I 
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and ſhake it two or three . times a day toge- | 
ther, ſo keep it to your uſe; when you wet| 
the ſpunge, ſhake the glaſs : in the Winter | 


| you may put to it three or four (poonfuls of | 


Cinnamon water or Sack. 
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A Perfume againſt the Plague. 


Ivers good Phyſlitians opinions arc, 


the Plague 3 alſo put in a little Wine-Vi- 
negar to the Tar, It is moſt excellent and 


d. 
ome 


of all $alves, 


Pk Roſin eight ounces, | Virgins Wax 
and Frankincenſe, of each four ounces, 


ces, Camphire two Drams, beat'the Roſſi In, 
Matic, and Frankincenſe/in a [Mortar to- 
gether to fie powdep ; then melt the Rofin 
| and Wax together, theri put in the pows- 
ders: and when they are well melted ſtrain 


| cogether in a glaſs, and (top it very cloſe, | 
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that to burn Tar every morning in a a) 
chafing diſh of coals is moſt excellent againſt || | 


Af Edward Tertils Salve, called the ' chief 


Maſtick one ounce, Harts {uet\four oun-| 


it 
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it through, a cloath into pottle of white 
Wine, and boyl-it together till it be ſome-J 
what thick 3 then letit cool, and put in the 
Camphire and four 'ounces of Venice Tur-| | 
pentine drop by drop, leſt it clumper, ſilr-) * 
| ring it continually, then make it up into! _ 
Ralls, and do with'it to the pleaſure of God, 
and health of mian. 


_ ” m —— hg _. ee 
_ ov — - = > ——_— * —— m 
_— —_ PI er nn en nn mo Ms comeanrd - % 


The Vertues and uſe of it. 


i, TT is good for all wounds and ſores 
old: ar new, in any'place, | 

| 2. It cleanſeth all Feliers in the fleſh, and: 
heals more in nine days than other ſalves|| 
cure in a moneth, | 
3. It ſuffers no dead fleſh! to ingender or]. 
abide where it comes, = 
| 11:4» 1t-curetly the Head- ach; mbving. the]. 
Temples: therewith. | 
5. It cureth a (alt ficam Face 
6, It.belpth Sincws that grow tiff, or} 
[| ſpring with labour, or wax dry for want of] 
| blood. Fog | 
| 7, It drawcth out "nll Iron, Arrow. 
| heads"; Stukg.., - Splints , Thorns , or what-| 
| ſagver is fxed-in the fleth or wound. | 
$. It cufeth the biting of a mad Dogs or 
C4 PRA 


| 
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| [pricking of any venemous creatures. 


| poſthumes, Swellings, and Tumors in any| 
] Genitors in Man or Woman, 


' land waters betwcen the fleſh and 5kin. 


'S 


| [all the aboveſaid Maladies, with very many 
| | o:hcr, which for brevity ſake arc omitted. 


| 'J ake a young Cock or Capon, flea it, 


| | the:bones, and chop the fleſh ſomewhat 


— _ 


40 The Pearl of Prafice. Choice 


9.' It curethall Felons, or white-flaws. ' 

10. .It is good for all feſtering Cankers. 

I1.:It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back, Sides, Arms or|! 
Legs. '", 
12. It cureth Biles, Blanes, Botches, Im-|| 


part of the body. F 
13. It helpeth all aches and pains of the|| 


14. It cureth Scab, Itch, Wrenches , | 
Sprains, Strains, Gouts, Paulfies, Droplies, || 


15. It healeth the Hemorrhoids or Piles|F 
16. It curcth the bloody Flux, if the bel- || 


ly be anointed therewith. 
17. Make a Scarch-cloth thereof to heal | 


A reftorative Broth, 


and cut it in four quarters, take out 


| 
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(mall, put it in an earthen pot of three 
quarts, . with a cloſe cover, and pour on it a 
quart of good red wine, and a pint of red} 
Roſe-water 3 and put to one handful of Cur-| - 
Y rans, ten Dates ſtoned and cut ſmall, of | 
J Roſemary flowers or leaves, and Borage, cf 
each halt a handful, then cloſe on the cover 
J of the Pat very faſt, and ſet the ſaid pot in a 
J big braſs. pot, of water, and let it boyl five 
q or ſix hours, taking heed that the water in 
f the braſs pot get not into the other pot: 
when it is well boyled, let it cool leiſurely, 
L in the braſs pot; and then bruiſe all with a 
J ladle and; ſiraln out the liquor, whereof 


A take morning and evening four or tive 
9 ſpoonfals blood warm. = 


Let anma — 
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For tbe Pilet. 


En one ſpoonful of white Dogs -turd 

as much white Frankjncenſe., and 
[| ewenty four grains of Aloes, beat them fine! 
and ſearce them, then take one ſpoonful of | | 
| honey, the yolk of an Egge, and as much | - 
Oyl of Roſes as will make it an oynt-= 
ment , mingle them well together and a- | 
noynt the grieved plac ; if the ſore be in-' 
ward, wet a tent of lint in the Oyntment, / 
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and put it into che Futndamenr, and ſpread 
| owe of the Oyntnients vn # that,” and pi 
that on: it.” TMs is is & preſent Reimedy,". : 
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For a ſore throat. 


Tagle burnt Allum, the vatk- of 'an| 

| Egg , powder of white dop o id a 
land ſome Honey together 3 tye {clout ' on|| 
the end of a ftick wet in this mixtare, «nd 
| {therewith rub the Throat : of mix white|| 
' Dogs turd and Honey, ſpread it on ſheeps| 
| _ and apply itt tO the Le 8 — 
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To aveid Phlegm PRE mY Head, Lange, or 
Stomach, | 


Mx Pelitory roots RT Muſtard t 
ther, and hold it in'the Mouth, an it\ 
will draiw out much Phlegm from the|3 
Head 3 but if you boyl Pelitory roots, Hy-|! 
fop, and Muſtard in Wine and Vinegar, and|| 
# |garple the throat with it, it will cleanſe the 7 
\ mug and Stomach perfectly 


23.4 Medicine for one thick of bearing, Free j 


( J of into the better Ear 3 this do'three or foun ; 


E< 
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he Lady Drury s Medicine for the Colick, y 
" Proved. 


4 
” F 
i 
'4 - 


ark turf of green graſs, and lay inl 
to the Navil, and let it lye till'y you 


ind eaſe, the green f1 fide muſt be laid next to ; 
the belly: 


"Ake the Garden Daſie-roots; and] : 
make. juyce ' thereof, and lay the| 
worſt fide of the head low upon the 

Y bolter, and drop three or font drops there 


R days together, 


iy. 


w ———— PO 
et edn 


An excellent Drink for the Stone, * | 


Ake Saffaftas and Sarfſaparil}a, of eadi] 

two ounces ſhaved ſmall, China root || 

and Tormentile root, of cach 6ne ounce] 
fliced ſmall, Liquoriſh half a pound beaten,] 
Anniſeed fouls onnces . bruiſed ; -fteep all}* 
theſe in three gallons of running water fot|. 


twelve\: 


4 


—c 


At. 4. AL. te an Las. ory, 7 _—Y TT, Ine a Ms + 
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twelve hours, then put to them theſe fimples 


following, picked and waſhed, viz. Colum- 
bine, Lady-mantle , Marſh-Mallow , and 


{Sanicle, Scabious, Ayrimony, Colts-foot|i 


the pot again, and pour thereon two gallons 


—_ 


keep in the heat, and let it ſand all night 


apain, and (o let it ſtand four dayes. Take 
of this liquor in the morning fatiing, four 


' [a clock in the afternoon, and after ſupper | | 
at bed-time 3 at cach time the quantity of | | 
| x ounces, and (o it muſt be uſed till you 


feel caſe. 


IMous-ear-roots ſlit, Merb Robert, Ribwort, || 


and Betony, of cach two handfuls, boyl all) 
theſe together on a ſoft fire, till one. Gallon| 
+ .fbe conſumed, then ſtrain it out and keep 
- \ [the liquor in a glaſs cloſe ſtop'd, then take | 
* Jal what temains in the ſtrainer 3 put it into 


| fJof running water, and boyl them till half} 

the liduor be conſumed, then ſtrain it out, |} 
| [and put both liquors together, ſet them on| 
| .Jthe fire, and put a quart of white-Wine to[} 
Fit, and let it boyl a while gently, and ſcum||3 
| Jitclean, then take it off the fire and put to|\il 
| Fit half an ounce of Rubarb lit and*two[} 
| ' ounces of govd Sena leaves, and fiir them 
| {well together, and cover the pot cloſe to 


and in the morning fiir it well and cover it || 


To preſerve a woman with Child from miſcar-| 


rying | | 


T7 UT a few Cloves and Cinnamon with a 


then beat the yolks of fix new laid Eggs, 
| and put them into the wine on the tire, then 
take the Cock-treading of twelve Eggs and 


the white ofone Egg, and beat them to an| 


Oyl; take off the white froth from it, and 


put this Oyl into the Wine, and brew all|. 
well together with as much powderd Suger| 


as will make it of an indiflerent ſweeten(s : 
| whereof let the ſaid Woman take ſour ſpoon- 


Phyſical and C hirurgical Receipts. 45| | 


ſprig of Balm and Roſemary into a pint] 
of Clarret Wine, and burn it altogether,| 


| 


) fuls at a time, when ſhe feeleth any pain to]-' | 


| begin in her back orbelly.. 


—— 


RLCLETTECT — — — —_—ﬀQ. I ———_ ts M.A ——— 


netted 


Proved, - 


| |childs gums as often as you pleaſe, | 


| 


To make Childrens teeth come without pain.\. 


=" Ake the head of -a Hare boyled or roaſt-|- 
ed, and with the brains thereof mingle| 
honey and butter, and therewith anoint the] | 


L C5, Dr.| 


I : 
—_— 
| 1 


on | 


_——_ JT Oe SITS A 


——O 


Dr. May's. Tuyce of Liquoriſh to ſtay Rheum 
aud preſerve the Lungs, 


little handfuls, ftamp and take the juyce of 
} [them, and put to ita pint of Hyſop-water, 
{Jor.running water; unto all theſe put four 


9 [l 0 4 x E.*.4 Si hg + k.4 8 + 
torn, which. ſtirring, and 'when you may 


you pleaſe. | 


A | KPH mrs 
By WE TT NPY Pg —_ TC 


— 


To kill a Felon quick{yy.: 


| [IT Ake a little Rue and Sage ſtamp them 

| #- mall, put to it Oyl. of the white of 
| jan Egg, and a1ittle Honey, and lay. It to 
| Ithe ſore; Tp, 
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TAke fix little handfuls of the tops of YN 
'& Hylop, Roſemary flowers one little} 
handful, of the' leaves of Colts-foot, four|f 


{ {ounces of Liquoriſh finely beaten and ſear-|| 
\ [ſed; then ſet it on the fire 3 and boyl, jt till 
it-be as thick as cream : then (rain it through|Þ 
a fine Rraiver, and ſet It again to, 'the tire|M 
| {and fiir it continodlly till it boy), and put in|| 

| Fro-it boyling four ounces of yellow Sugar-|| 
| {candy 5. let it boyl'cill it riſe from the bot-j} 


| Thandlc it,. make it up in cakes-and Rotts as | 


—__" 


v4 


A Remedy for the pain in the Stomach. ,,| 


TT J pottle of white-Wine , cigh 
ounces of Currans, and four ounces 0 


ecther till the Currans be ſoft, adding to ich 


{at four aclock in the afternoon, and when 


E | two Penny-worth of Mithridate, Cinnamon; 
# | Cloves, and' Nutmegs, of each one ſpoon- 
| ful, and a penny-worth of Saffron,mix theſe 
cogether with Roſe- water,and wine Vinegar, 
and put them in a linnen Bag, 'and warm it 
and *: it to the ſtomach. 


CE I I hs. et. ont. and 


—_—— Pe" Chats _ ERLGS: 


—IW 


I —Dyf FTind Commanat Recaps. a q 


Elicampane-roots ſliced , a fprig | 1 
{ Marjoram and Spearmint 3 boyl 3ll theſe to-j | 


'one ſpoonful of ſweet Fennelſeed bruiſed. | | 
Drink of the Liquor every morning faſting} * 


{you go to bed, the quantity of ſix ſpoonfuls | 
While you drink this, apply to your fto-| 
mach one ſpoonſful of Conſerve of Roſes,}. 


_ a 


To cure * Diſaſt without akin wy ing a at 
the Mouth; 


Ca 


IN one - pound of Alves, Uta 
Myrrhe four ounces, both beaten very | 


— 


fine , Aquavite. and Roſe-water., . of cachi|- 
one pint 5 after one nights infuſion: dif "NY 


| 
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them in Sand twenty four hours very ſoftly, 
and in the end.make a great fire, and there 
will come a Balfom wherewith if you rub 
\4the. Stomach with a. warm cloath dipped 
therein, it will purge Phlegm and Cholker, 


4 


' Jand all worms which infe& the brain, and|| 
- [breed the Falling-fickne(s, it expelleth cor-|| 
raption of the Stomach, it helps digeſtion} 


jand appetite, it expurgeth all drofs in the 


' bottom of the Stomach, it-cureth the Gout 
| being mixed and well beaten with A4gzavi-| 
| $74, and applyed warm to the Gouty place] 


and left long on it.. 


w—_ 


To break the Stone. 


h—— tt. M4 


"T" Ake Cammock Roots, dry them in an ; 
Oven, beat them to powder, ſearce it, | 


and'put as mueh thereof as will lye- on a 


cerated, then uſe the ellos 
_ | 6 


3 


L Ny 
> 
A , = ets adi. \ ” 
© . 
© 
. 
: 


following. 


1 


| feroat into half a pint of white-Wine, half 

ta fliced Lemon, a top or two of Roſemary 
' tand ſome Sugar, let them Ilye in ſtcep al! 
' night, in the morning ſtir them well toge- 
 Fther, and.drink it off, and walk.thereupon 
| {a good: while. . , Uſe this three or four mor- | 
| [nings together and'it will make the Stone 
[break and vold away in Gravel: but if the 
{Kidaeys be ul 


| 


To belp mlceration in the Kidneys. . 


ſmall, Golden Rod, Maiden hair, Pauls 


\ Betony, Mouſe-ear 9 Agrimony, Comtrey, 


Scabious, Bugle, red Bramble leaves, Pelito- 
ry of the Wall, Marſh-Mallows, and Plan- 
f|cain, of cach half a handful, then take one| 


{|(poonfal of French Barley, aftick of Liquo-|. 
riſ ſliced ſmall, one handful of Raiſins of| 


[the Sun ſtoned ; boyl all theſe ſoftly in a 
pottle of running water to a quart, then take 
_jit from the fire and put to it two ounces 
$]of conſerve of red Roſes, ſtir them toge- 


jjand keep it cloſe ſiop'd in a glaſs, and drink 


evening twelve ſpoonfuls at a time, for 


two, three, or four weeks, more or.leſs, as] | 
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Ake two drams of China-root liced: 1 


Ficher, and let it run through a fine cloath, | 


thereof blood-warm every Morning and. 


you ſee occalion, and find caſe. or pain. 


—_— — 


A ſpecial ' Medicine for. one that cannot ſmal- Y 
low, although no inward Medicine. can be| 


taken for it, 


T 


Ake the ſoyling of a Dog that is hard 
and white, powder it and mingle it 


. , oy 
—_y x > Se 4 
4 . 


mg b - »—— 


a ——__w 


welll_ 


| 


| 


| well with Evgliſh Honey \ ſpread it thick 
'[ upon a linnen cloath, and hold it to the 
| fire, and lay it all over the throat down to|] 


[t will help. 


8 { Hah a new laid Egg, and roaſt it till it | 


| cloath, and lay it cothe,Crown of the Head,!} 


; 
fl 


is Ake one ſpoonful 'of ſpirit of Tartar| 


[Metancholy, - 
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rant rn” nan 


the Channel bone : uſe ſreſh morning and|Þ 
evening, bind it hard to, and by Gods Gracc|if 


_—— 
-—m—. PY on Y _ hh —_ na 


——_—— —— 
I_ — 


To draw up the Uunla. 


be blae, and then cruſh it between a|Þ 


and once in twelve hours lay new il it be q 
drawn up. ; 


yo —_— —c 3 a 
wo —— — —_— 


— ————— 
—C———— _—_— FRY 


A Purge for Children or old Men. 


& © prepared with' Suparcandy and Roſe-| 
water, put it in alittle broth , and give it|| 
either of them 3 it purgeth gently, it come|# 
forts the hearts, and expelleth Phlegm and] 
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\ ot Ormnad he te 


& ry 


For a Noli me tangere. | 


Ake the Herb called Turnſoil, cut it in] 
ſmall pieces, and put it ina bc Ft: and 

| pour ſo much Aquavite on it as will cover 
it four fingers, ſtop the bottle, and ſet it in] 
the Sun ten days , and in. the night_ in the 

| Chimney-corner, but not too near the fire » 
{ then pour off the Aquavite, and keep It 
x cloſe, then calcine the dregs remaining in 
the bottle, between two calcining pots well 
luted, which will be'done iri a day, then put 
L the: calcined aſhes (into the faid Aghavite, 
© and they will all diſſolve. Keep this as 4 
& great Treafure, and pive orice (poonful there- | 
y of to the party faſting, in white-wine, and 
' wet a cloatly inthe faid' Liquor, and bind It 
.on the ſore place, and without fail it will 
'dry ft tip, This helpeth alſo thoſe that are | 
 froubled wich, the Gravel and: Store , given} | 
as aforeſaid with: white-Wine 3 "and it is ve- 
ry excellent for thoſe that have the Droplie,] | 
| Pallic, ox arc taken witha Quartain Aguey= || - 


TS OG. 


E P 

C 3 D 
+ . 
” þ ” * 

»*, 


#, 

. _ 

jd 
= +:4% 


| | W*Ake a fair linnen cloath, and in the} 


| it let it dry in. Moy dew is the belt. 


: —: > - 


þ To make the face fair,and for 8 ſtinking Breath 
| Take the flowers of Roſemary and ſeeth 


| | you have a ſweet breath. 


| For beat in the face, redneſs and frining of 


| An excellent Oyl to take away the beat and 


? nels, peel off the skins, and blanch fix oun- 
| Fces of bitter almonds, and make an oyl © 


AC 
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OO ———.4 


them in whitewine, with which waſh 
your-Face 3 if you drink thereof it will make|\# 


w_ 4. OY 


A— "RY "I 


EEG. — 


the Noſe. 


morning lay it over the graſs,and draw|! 
it over till it be wet with dew, then wring|! 
it out into a fair diſh, and wet the face|® 
therewith as often as you pleaſe : as you wet]! 


ſrining of tbe Noſe. 


FTAke twelve ounces of gourd-ſced » 
crackle them, and take out the ker- 


them, and anoint the place. grieved there- 
; with | 
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with : you muſt always take as much of the 
Gourd- feed as of the Almonds 3 uſe it often, 


_———— 


es 


Ee 
Ne —————_—_ 


For Heat or Pimples in the Face. 


Ake the Liverwort that groweth in the 
Well, ſtamp and firain it, and put the 


juyce into Cream, 'and ſo anoint your Face| 
as long as you will, and it will help you-|. 


Proved, Alfo the juyce of Liverwort drunk 


in beer warm, is good for the heat of the 19 


Liver. 


A — —— = —_ wt. a 
E - 6 _—— V_ 


To take away Hair. 


T Ake the ſhells of fifty two E. gs, beat, 
them ſmall, and ill them with a good 
fire, and with the water anoint. your ſelf 


Cats Dung that is hard and dryed, beaten 
Sto powder and tempered with ſtrong Vine- 
gar, and anointed on the place. 


whereyou would have the hair off :' Or elſe| | 


| 


Dolor| © 
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tn, 


\ [Dr,  Friers receipt for ſweating in the F ace, 


| m_—_— +-little-handfnt of Penny-royal;and 

as much Cinquetoih, and ſecth them | 
| ſin white-Wine or Vinegar; if you take|# 
\ | Vinegar, put alittle to it when it is ſodden;| 
+ [this done, "buy muſt hold your head over it,| 

and calt a ect over your head, 'and keep. in! 
the .air cloſe as long as. you can cndure it, 
and {o ten or twelve times a day. 


F 
i 


———_— 
—_— 


An approved Medicine taught by Dr. Black- 
-] Cmith for the Congh, | ; 


\Ake the roots of Fole-foot, . and dry, 
[þ them in an Oven, and powder them, 
| [then heat a Tile red hot, and firew it there- 
* | upon» then ſet the bottom of a tunnel ; upon 
Jit, and fer the party receive the ſame morn- 
ing and evening. 


—_—_— ——_—_—— —— 
— hos... 


at epproved remedy for the ſame by DoGot 
| Blackſmith 


= a pint of Hyſop- -water and 4 
quarter of a pound of Sugar-Candy, 
2.8 ſpoon: 


—___ 
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poonful. of Anniſced bruiſed, and a ſmall ! 
ick of. Liquoriſti fliced: and bruiſed, put 
hem together, and let them fiand all night, 
zoyl ita: quarter) of an hour \upor'a firs: 
ben firalin@nf: take! of it two''or three 
poonfuls at: a time: warn 3: you may 'take it 
at any time, belt at! night when you go to 
Þed, or in the Morning. 


* p i 'S IJ 


_ 


—_ 


g J 
Z Pg - A ”Y 
_—— — IT pt... btn. —_., 
— FP [ 4 
2 ! , 
| Falk f CLE aha 


For the .Kidneyr:ſwoln with ' cold; br other 
 Meridents. TO 


Ake the Oyl of Roſes and Quinces, of |. 


each two drams, and warm them ina| 
daucer or Porflogerz and. anvint the .place | 
herewith againſt the fire, leſt you take cold 
n the doiog of it. TEAS IAS © 


x 
= EY i 6 "I. a FRET: ocean F 2 ” L k-4a_4 Sd EE IE 


kts. 


A Vomit for an Ague: 


Ake blue Lilly roots ſliced ſmall di 
bruifed, and fReep it in: as much Vi-| 

egar as will cover them and when the 
Patient feels his fit coming, let him drink a 
Iraught of it In Ale, and keep himvery warm 


EY . 


while it Worketh. 
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4 Reſtorative bag for @ cold or windy ſtomach. t 
| #Y Aa 


'Þ Ake Roſe. leaves, Roſemary tops, and|# 
- flowers, red Mints, and Borage-flowers| 
of each one handful, warm them in a plat-|}l 
ter on a chafing-diſh of coals, and ever as 
you ſtir it, ſprinkle it with Sack and Roſe-|}j 
water and when. it is as hot as can be,put it| 
in a cloath or ilk bag, and lay It to the bot-| 
tom of the ſtomach as hot 'as'can be.endured,|} 
and keep your ſe}f from fiudying or muſing, 
 [andit will comfort very much. 


3 
7 


_—_— 


—— 


— 


A-DrinkFfor cold Rbeums or Phlem: - 


FT Ake the Roots: of Fennel , Corley, 
"© Parſley, and Liverwort, Harts tongue, 
Mouſe-ear, Hore hound, .Sandrake, Maiden 
hair, Cinquefoil, Hyſop, Bugloſs and Violeti| 
| leaves, of each one handful, waſh and dry] 
them» very -clean,. Raiſins of the Sun eight 
ounces, Anniſceds four drams, Liquoriſh two 
draws, Elicampane-root two drams; half a 
pint of Barl:y waſhed and bruiſed'3 boyl 
theſe- iv a Pottle of fair water untill half thc 


| liquor. be conſumed, firain it, and put toit 
one 
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one quart of, White or Rheniſh Wine, 'and 
one ounce of Sugarcandy, and boyl it again| 
till half be conſumed, take it from the fire, 
and when it is cold put it into a clean glaſs, 
and drink thereof every morning and even-| 
ing a draught- firſt and laſt, and by Gods 


Trace it will make you well and found. 4p- 
proved, 


_——— —— 


For Rheum in the Throat. 


Ake a Cap of brown paper, perfume] 

it with Frankincenſe, and apply it| 
hot to the head, then take hard Epps, 
nd lay them hot to the nape of the Neck, | 
nd anoint the 'throat with Oyls of Rice 
ind ſweet Almonds, and lay ' your ſelf tg| 
weat 3 and after ſweating mix Mel Rofarum, 
nd. Syrup of Mulberries, Plaintain water 
ogether, and gargle the throat therewith. | 
n. want of the ſaid Syrup uſe Woodbine 
ater. | 


—=— 


A Remedy for the Stone. 


COLETTE 


*Ake a quart of Milk, Ale, and white 
Wine, of cach four ounces, make them 


In- |. 


. 
_ WrL TA DES —_—— ——_% yy _ 
Y — y_ — —_—— "Ws + - , 


| 
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into a clear /Poſſtt drink, . the 'Curd taken 


TJoff 5 te which put Parſley roots, Mallow 
leayes, and Pellitory of the Wall, of cach|ſf 


one handful, water-creſſes one handful and 


” 
- 
——__— = => i 


a balf, all (mall ſhred, wo ſprigs of Time, 
and Liquofilh one ounce- bruied; -boyl: all 


Sf a draught thereof in the morning or at 


any time before meat, ([weetned with Sugar 
(O-your - 


\ 
— ———— — ——_—— cw w—— _— —— Fw Jo... 


 — —— 


14 broth for the Cough: of Fa Lie deviſe 


by Dr. Braſdale.: Dr.. Atkinſon, and Dr, 
Free fer the Lord Treaſurer. 


Ake one paper: of the nated China 


br _- Rootsand: fieep it. in fix. pints, offfair 


bas three houxs, then-boyl:it unto theet! 
, 


nts.in, an. carthen 'Pipkin,tben.bays, 8 Chic: 
en, and.one ounce-of French Bariey' togs! 
ther in-a, pipkin hx. os. ſeven; Wahws,rand 
ſcum it, then put away the Water andiput| 
| the Barley and the Chick to the China, withi 
\the China in the paper, a little green Endive 
'twenty Raſins of, the Sun {toned , a little 


together to a/pint and . half , Grain it "and 


there- 


th. 


OI 


together tothe conſumption of a quiart, -and||i 


crult of bread, and a little Mace, boyl them 


let the party drink every day two draughts 


| 
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thereof, one in the morning "faſting, and 
another at four a clock in the affernoon 4 
uſe it-as often as you ſee cauſe, 


——_——— 


a ms. 
——_—_—_ Y 


a_ "—_ 


For a Bayning or Scalding. 


Ake Ale-hoof one handful, the yolk of 

an Egg, and ſome fair water, fiamp 

them, and firain it, . and therewith waſh the | 
grieved place till the fire be out. 
Or boyl ſome Ale-hoof and |Sheeps Set 
together with Sheeps' dung and Plaintain | 
leaves, till they come to a'Salve,/and apply it. | 


. " nl 
= ) _ W—_ A. At "_— kd. TT T.F PT FF Sd 
" 
; +1 


To procure Sleep. 


"#1 


 Ruiſe a handful of Adiiſeeds,” and tewp 
LY them in red Roſewater, and make it 
up in little bags, and bind one of them to 


each noſtril, Iz it will cauſe ſleep; 


Aooe— —__. 
—— 


To trarpen a ſick mans appetite and to reſtore 


bis tsfie. 


, 'Ake Wood or Garden»Sorrel one | 
| 5 handful,and boyli itin a pint of white | 
| wine 


———_— — ti... —_ —— 


. 
# 
f 


x 


F 


| out, and put to it Sugar two ounces, and 


| 


| Ay This will cool and open the bo- 
Idy, and comfort it. If the, Fever be ex- 
| treme hot, take wo white ſalt Herrings, | 
{ ſlit them down the back, and bind them to] 
| the ſoles of the feet. for twelve hours, In| 
| want of Herrings, take two Pidgeons cut || 


| of fine, white Sugarcandy finely beaten, 
| Mix theſc well together, and fet them upon 
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wine-Vineger till it he » very tender, firaln It 


boyl it to a Syrup, and let the Patient take 
of it at any _ 


es cm. 


A aiafrnidls Julep for a Fever, 


Ake Barley water and white Wine, of 
.cach one pint, Whey one quart, put 

to it two ounces of Conſerve of Barberries, 
and the juices of two Lemons, and two| 


open, ag —_ them... 


At. V (i ® 
— W_—_—. ——— 
Cee A —_ EY SVEoeny gt ore 
— — — 


——  ——_ 


1 Receipt of M EY Honorable the Lord 
Shetheld, for the Congb of the Lungs, 


"Ake of the diſtilled water of Cweet| 
Hore-hound one pint, and add thereto 
to make a Syrup three quarters of a pound 


— 
m_ 


——_—_—_ 
— — _ kd 
— ON = ” R—Y — 


p % 
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a quick Charcole fire, then take fome of the 
belt Engliſh Liquoriſh clean ſcraped and fli- 
ced, and put into it, and let it boy] in the 
(aid Syrup. and when it ſeems halt boyled, 
| take three grains of Ambergreece reaſOna- 
bly well bruiſed, and put it into the Syrup, | 
and let it boyl together, but let any ſcum 
that riſeth upon it be taken away before : 
you muſi haye a care that it boyl not with 
much heat by often cooling ſome of it with 
a ſpoon, when it comes to a little thickneſs, 
| being cold, it is boyled ſufticiently, elſe will 
[it be all Candy and not Syrup ; while it is 
| hot.it muſt be ſtrained through a fine cloath 
| that is clean, before it be put in a glaſs. 


es 


For a Cough in ſtuffing or the Stomach 


| Ake Hyſop water one pint, Muſcadine} 

FT one quart, four races of Ginger, and| |; 
as much Liquoriſh ſliced, two penny worth 

of Sugarcandy in powder, put all into” a 

glaſs, and ſtop it cloſe, and [ſhake them well! 

I | together, and let it intermix twenty four | 


[hours, and drink thereof morning and even-* 
ing. 


S & 
p— 
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{and lay it to the pained place as hot as can|Þ 


| warm every morning and evening, eſpecially || 
| when you feel pain. And take twoounces of || 
| Galbanum ſpread it upon a cloathzand lay it|| 
| upon the Womans Navill. 


| Take Polipody of the Oak {ix ounces, 
| 


| Guaiacum three ounces, Saſſafras four oun- 


ht 
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A Pliaiſtier for the Colick. ; 


T*'Ake Camomile, Rue, Sage, and|F 
Wormwood ,.of each one handfud,|Þj 
wheaten bran a handful, cut the Herbs ſmall,| 
and boyl all in good Vinegar till the Vinegar|Þ 
be conſumed, then put it into a linnen bag,[ 


be endured, and when it is cold, warm it 
again, and uſe it daily till you be well. 


 W——_ 
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For the Riſing of the Mother, 


*"\Ake Columbine ſeed, and Parſnipſeed,| 
- of each three ſpoontuls; beat them 
*«tofine powder,& boyl them in a quart||þ 
of Ale to a pint,ſecthing with it one handful | 
of Sage cut ſmall, ſtrain it, and drink it off 


et —J 


A Drink for the Dropfie. 


Gualacum one ounce, the bark: of 


ces, Sena {ix ounces, Anniſced three oun- 


——_—. 
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CES) Epithymum,  Stechados, , of each half 
an ounce, Raitins-of the Sun ſtoned, eight 
ounces, Hermodadiiles three ounces, Aga- 
rick, Rubarb, China root, of cach halt an 
ounce, Liquoriſh four ounces 3 put all theſe 
to ſteep a whole night in two gallons of 
Ale, and fix quarts of ſtrong Wine, in the 
morning, boyl them two hours and half, 
the pot <P cloſe (topt, then ſtrain it being 
|cold, and give the Patient thereof three| 
[times a day, half a pint at a time, viz. at 
[ix in the morning, and at nine after that, 
and at three in the after-noon. Boyl the 
{remnant in the ſirainer in ſtrong Ale as be- 
fore, and drink this Liquor at meals as of- 
ten as you will. You muſt keep a drying 
(dict of roaft meat every day, and ſup be- 


dmg but drink no other liquor whatever 
but theſe two. 
| 


— — 


For @ Tympany or water in ones body, and 


for the fulxeſs of the ſtomach, | 


| Ake red Fennel and (till it, and take 
thereof .in the morning falting a 

\'P poonful or two, and in the evening or any | 

time of rhe day, when you feel your (ct 


fo well ; by Gods grace this will help you. 
2 
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For a Stich in the ſide. Proved,. 


| Ak a pretty quantity of oats, and boy] 

them in Sack, till they have dryed up 
the Sack, and then put them in a cloath, 
and lay it as hot as you can endure it to your 


fide, and this will help, 


ee OE 
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14 Receipt of Herbs that are to be boyled in 


Broth according to Dr. Atkins opinion, 


TT Ake Tamarisk,Lettice,Borrage, Buglofs 
Roſemary tops,{weet Marjoram, Time, 


Parſley, Fennil, Betony. 


——_—_—— —_— 
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Another by Mr. Francis Cox, 


marisk, Harts-tongue, of each like much, 
Betony twice as much as any of the reſt, 
bind theſe and the roots together, take alſo 
large whole Mace two or three ſtalks, a quar- 


ter [8 


Succory, Parſlcy, and Fennil, of cach a pret- ||? 
ty quantity 3 and when the body is coftive, || 
leave out fome Herbs. and put in only Ta- || 
| marisk, Borrage, Bugloſs, Lettice, Succory, || 


Tm. act 


| i 
i RY 
\ 
: 


Ake the roots of Sparagus and Eringoes, |þ# 
of each three or four,cut oft the length | 
of a finger, and ſliced, Maiden hair, Ta- || 
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[ter of a Nutmeg quartered take then af 
young, Cock, dre(s him, and ſlice him, and 
[| cut his fleſh,and ſo boyl him till he be ſod all} 
[| to pieces, but let not the herbs boyl too 
*| long in the broth, but when they have given 
2] a pretty taſte to it, take them out, and let 
[| the reſt boyl till the Chick be all in pieces, 
| | then beat the fleſh of him with Dates in a 
| | tone Mortar, and ſirain it with the liquor, 
{| untill you have all the taſte thereof in the 
8 | liquor, then clarifie this broth with the 
{| whites of Eggs as you do a Jelly, and then 
I uſe it 3 this broth will ſirengthen the back, 
| | and have reſpeR.to the Spleen. 


_— 


—— 


A preſervative againſt the Plague, 


"Ake one handful of Roſes; Bettony, and 
| ſmall Felon, two handfuls of Scabious 
8 [of Dragon , Sage, Sorrel, Rue, Bramblc 
leaves, and Elder leaves, of each one hand- 
8 | ful, Bole-armoniack- as big as an Apple, 
8 [Saffron the weight of eight pence, yellow 
# | Saunders one ounce, Sugarcandy two ounces, 
| [all beaten into powder 3 diftiil theſe toge- 

ther, take three ſpoonfuls thereof, and of 
Treacle or Mithridate the quantity of a bean 
and mingle it with the water, and drink 
| | thereof when you faint. 


— 


A 
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| 


| 


 Oxymel Compoſitum | 


_— — 4 


lounces, {hred the roots, and bruiſe the 
{eeds,and (ſteep them in three quarts of Con- 


add the honey clarified, and boyl it therein, 
_ {then puttco the Vinegar, and let boyl gent- 

{ly to the thickneſs of a Syrup, one ſpoon- 
[ ful whereof taken every morning faſting 
cutteth and divideth all groſs humors,it pur- 
geth the Liver, Spleen, Reins, and opens 
all obſtructions, it moveth Urine, and pro- 
voketh Sweat. 


—_— 
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A purging Dyet-drinktbe. proportion for four 


Gallons. 


ounces, Polipody of the Oak fix oun- 
ces, Rhubarb twelve drams , Saſſafras 
roots two ounces, Apgarick one ounce, Sea- 
ſcarvy-graſs a peck; ' Fennel, Caraway and 
Anniſeed, of each half an ounce, Cloves and 
Ginger 


— OCO—CIgLO or Ie 


'J ke pure Honey a pottle, white Wine 

'. Vinegara pint and a half, five Parſley,| Þ 
five Fennel, five Smallage roots, the pith| Þ 
taken out, the roots of Knecholm two oun-|Þ | 
ces, Sparagus one ounce, Smallage (ced four| Þ 


duit water for four and twenty hours, and|Þ 
after boyl it all to one quart firain it, and|F 


JF ake Saſſaparilla four ounces, Sena fix| | 


| 


[- 
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Ginger, of each one ounce, wild Radiſh 
and white flower-deluce roots, of each twol 
ounces, Water-creffes and Brook-lime, of 
each cight handfuls, ſlice ſuch of theſe as| 
are to be ſliced, and beat thoſe that are to 
he beaten in a Mortar; and put them in a} 
Canvas bag, and let it ſtand cight days ina| 
Rundlet of four gallons of ten ſhillings Beer, 

a little lower. then the middle of the Beer, 
ad ſo turn'it, Take thereof in the ſpring, 
and fall three or four days together in 
manner following, every morning at ſix of 
the clock faſting, take half a pint cold and 
uſe ſome exerciſe-after it till you'be warm, 


nother draught, and-faſt one hour after it, 
[then take ſome thin warm broth, and keep 
a good diet at meals, cating no fallads or 


the clock take thereof another half pint,thus 


do for three or four days in the ſame.man- 
ner. This will purge greatly, clear the blood 


gredients two handful of Maiden hair. 


- —_ mo +; Ad. Ae... 


flegmatick meats 3 after dinner at three of | 


and inward parts, and prevent diſeaſes, If! 
you pleaſe. you may put to the aboveſaid In- |. 
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and fafi till nine a clock ;- then take ſuch a- | 
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The Counteſi of Worcelters Medicine for the| | 
. Green-ſ.ckueſs. Approved | 


| Ake a pint of Malmſey, two handfuls| Þ 
of Currans clean waſhed, and put them! | 
together, alſo take a little Wormwood, and| || 
a little erop or two of red Mint,cither green 
or dried, and lay it in the Malmſey over 
Inight, and in the morning eat a ſpoonful or 
| fjtwo of the Currans faſting, and walk after 
Jit,cating nothing in an hour; uſe this twelve| Þ | 
days together, and if you ſhall fee cauſe;| Þ | 

alſo take Wormwood, and warm it between | 
{two Tiles, 'and put It in a cloath, and lay to 
' Fthe ſtomach when you go to bed, and {| | 
freſh every night. Proved by the Lady of| | 
 Porceſter. | 


A Dyet drink for a Fiftula, or for a Body full 
of groſs Humers 


: Sarſaparilla, Saſſafras, the Wood 
and bark of Oak roots, of each four 
ounces cut ſmall, Agrimony , Coltsfoot , 
| Scabious, of each four handfuls, Marſh- 
| Mallow roots half a handfu), Betony, La- 
dies Mantle, Sanicle, Columbine roots, of 
| each one handful, ſhred the Herbs and 
Roots ſmall, and boyl them all in three gal- 
4lons of ſpring water, or two gallons, ov 
. rain | 
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firain them through a Cullender, and put} 
thereto one gallon of clear water, and boy] 


| 


pottle of good white Wine, and a pint and] 


| ſtone veſſel cloſe covered, and drink there- 


four a clock in the afternoon, till half of it 


let it -ſtand three dayes only ſhaking it- to- 


anger, and paſſion, muſt be avoided. - 


_— 
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For -one that hath no ſpeeeh-in ſickneſt - 


grace of - God-it ſhall make him ſpeak: 


it to a Gallon and an half,and firain it again} . 
till all the moiſture be out 3 put thereto a]: 


a half of good Honey and boyl it ſoftly,|. 
{cum it very clean, take it off the fire, and]: 
put to fix drams of Rhubarb ſliced ſmall,]. 
and two ounces of Sena, and keep-it-in a|: 


be waſted; afterwards let the Patient drink}: 
thereof every morning, a draught, and dre(s|:_ 
| {the Fittula with the green ſalve, and this]. 
[will cure it. | 
\ | When this drink is made as aboveſaid,| MW 


of at five a clock in the morning, and at|: 


{ 


ecther twice or thrice a day.” It-is fit tobe] - 
drunk at three dayes end; In the time of|- 
| taking ir, all fiſh, white meats, fruirs, wine, |. 


'Þ Ake the jJuyce of Sage, Or Pimpernel and: ; 
 putitin the Patients mouth, and-by the |: * 


—_— 
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[and of Rue of each. one pound 3 chop gaps 
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\ [and ſet them in a warm Oven five. hours 3 
[then take it out and firain it; and keep the) 
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A water good for the lightneſs of the bead 
and the aforeſaid diſeaſe. 


*Ake the flowers of ſingle white Prim: 
roſes and ſtill them, and drink of the 

water, and.that is good for the lightneſs of 
the head 3 and for Eiabos of the ſpeech 
again, mingle therewith the like quantity of 
Roſemary flower water, and Cowſlip water; 
ind the lame will reſtore the ſpeech again. 


SUD = ——— - — a ————F_____wo—_ 
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Sir. Edward Bouſtwards precions oyntment 
for aches in the bones, or finewes that come of 


cold cauſes. 


TAke Wormwood, red Sage, the green 
- and tender leaves and buds of Bays 


and beat them in a Mortar very ſmall, 

to them Mutton ſuet well picked from © 
Skins one pound and a half, and beat all well 
together, and put to them a pint and an half 
.of good Oyl-Olive, or Neatsfoot @yl, mix 
them all well together in an earthen pot, 


| 


| Oyntment in an carthen Pot, and anoint the 


| 
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Dr. Atkins. An excellent Medicine for the, 
Taundies, 


| 
| 
| Þ Ake of Rhvbarb finely ſliced the weight]; 
| of a ſhilling, red dock roots ſliced the 
' weight of three ſhillings, one Nutmeg} 
' bruiſed proſly, and put them in a bottle off} 
\new beer, or any beer, the bottle beivg 
' three quarts Or a pottle, Ict it be cloſe ſtopt 
for thrce dayes, or two at leaſi, and then 
' begin to give him to drink thereof every 
'morning a draught next his heart, and a-| 
bovt five a clock in the afternoon, drink this 
till his ſtool come yellow , if his body be 
| looſe with it, give him but only in the. mor- 
ning 3 if he will not take this, give him 
\two fpoonfuls of the Syrup of Succory, 
(with Rhubarb one morning, and every day, 
after give him the weight of fix pence off 
the powder aſter written in drink or broth 
* aleberry next his heart for a weck toge- 
ener. © 
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Dr, Atkins Powder, 


"DT" Ake Earth-Worms and ſlit them, and; 

waſh them with white-Wine, then dry, 
them in an Oven, and powder them, and 
put to every. ſhilling weight of their Pow- 
der, a groat weight of Ivory, and as much 
of Harts-horn ſcraped, mingle them toge- 
ther, boy! in his broth Parſley roots and 
Fennel roots, and a little Nutmeg) if he 
will not take this, give him every morning 
two ſpoonfuls of Oxymel compolitumalone, 


or in Beer, or clſe burn ſome Juniper, and| 


fake One ounce of the Aſhes, and put in an 
'Hypocras bag, with a quarter of a Nutmeg 
beaten, and run a pint of Rheniſh Wine or 
white Wine through it four or tive times. 
and let him every morning drink a draught 
of white wine and Sugar, 


An approved Medicine for the yellow. Jaundies, 


"T" Ake the peels of Barberries, and-ſ{crape 
oft the outlide of it, and take the inner 
pecl of them, a quarter as much as one may 
hold in their hand; a ſmall Raiſin of Tur- 


_——— 


merick grated very ſmall, four or five blades| 
of} 


as — — 
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of Engliſh Saffron to be dryed and beaten 
very ſmall, than put all together, and boyl it- 
in a pint of milk or poſſet-drink untill it be 
very bitter : then ſtrain it, and drink every 
| morning falting, and at night when you 
igo to bed nine dayes together, and by the 
grace of God it will help you 3 or elfe you 
may lay it a (ſteep in ſtrong Ale or Beer 
twenty four hours, and then drink a quanti- 
ty of it, as you [hould the other; and if it 


he bitter, you may put a little Sugar to 
(weeten it. 


LC —_ 


To make Oyl of Exceſier. 


*Ake Sage two handfuls, one of Time, 

one of the wild Vine, two of Hylop, 
one of St. Johns wort, two of Bay-leaves, 
one of Gooſe-graſs, two of Roſemary, one 
of Letterwood, two of Pennyroyal, two| 
of, Camemile, two of Lavender, two of 
white Lillies, two of Dragon leaves, two of 
Rue, two of Wormwood, two of Mints, 
one of (ſweet Marjoram, one of Pellitory of 
Spain, . one of Feaver-few, one of Angelica, 
one of Betony, fiamp well theſe. herbs and 
put them into a great pottle pot, and boyl 
them in two quarts of running water til] 
the water be conſumed , then put to it 


wo. 
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two quarts of Cowſlip flowers that have 
been ticeped in Oyl Olive foyr weeks, and 
have been kept in the Sun all that time , and 
two quarts of white Wine, and allo two 
quarts of Oyl-Olive, boy] them together 
one or two hours, till you think it almoſt} 8 
dry, then ſtrain in the Oyl from the herbs 
and put it into the glaſs, for the very bottom 
is not ſo good. 
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A Medicine for the Worms. 


Ake a little frcth Butter and Honcy , 
melt it, and anoint therewith the child! 
from the Stomach to the Navil, then take 
powder of Myrrh, and (ixew it upon the 
place (o anointed y COVCT it with a brown 
paper, and bind a cloath cover it, and fo | 
anoint the Child three nights one after ano- 
ther. This Myrrhe is alſo good to (wallow 
FM A morning tor {hortne(s of breath, and 
to chew it in the mouth tor Rheums. 
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A Powder for the Wind in the Body, 


TF Ake Annifeed , Caraway-fecd , Jet, 
" Amber-greece, red Coral, dryed Le- 
mon or Orange peels, ncw laid Egg ſhe], 
dryed, 
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drycd,Dates ſtones, pillengs of Gooſe-horns» 
of Capons and Pidgeons,drycd Horſe Radiſh 
coots, of each halt a ſcruple in tine powder 
well mixed, and half a ſcruple thereof eve- 


ry morning in a ſpoonful of Beer or whitc 
Wine. 


W 
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To make Oyl of Eggs. 


| Ake twelve yolks of Eggs, and put 

them in a pot over the fire,and let them 
ſtand till you perceive thefn to grow black, 
then put chem in a preſs and preſs out the 
Oy). This Oyl is good for all manner of 
burnings and ſcaldings whatever. 
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To make Oyl of Muſt ardſeed. 


Er two pound of Muſltardſced, and 
four pound of oyl Olive, grind them 
rogether, and let them fo ſtand nine dayes 3 | 
and then ſtir it well, and kcep in boxes. | 
This Oyl is good for the Palfic, Gout,ltch,8c 
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1o make oyl of Fennel. 


Fake a good quantity of Fennel and 
put it betwcen two lron plates, and 


| make 
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make them very hot in the tire, then oreſs 
out the liquor. This Oyl will keep a great 
while: it is good for "he Phthitick, and 


in Man, Woman, or Child. 


for Burning or Scalding, 


———_— 
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To make Oyl of Rue. 


UT Rue leaves, and put them into a 
/ pot with ſome Oyl Olive, and let 
them ſtand twelve Ray then boyl them 
till they be wafied to the third part, then 
(train it, and keep it cloſe, This Oy] is 
good to keep away all cauſes of Peltilences, 


i 


To make Oyl of Camemile. 


* Tamp a good quantity of Camemile 

flowers in a Mortar, put them In a pot| 
with ſome Oyl Oliye, and let them liand, 
twelve dayes, then 'boy l it a little on the 
hre, then take it off, ay pre(s it out hard, 
and put the juyce into glaſſes, and put to 
them more Camemile flowers ſtamped ſmall, 
and let them ſtand for your uſe. 


A| 
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A Soveraign Medicine for a Fiſtula 


Ake pure Rofin one ponnd, Sheeps Suet 
the bigneſs of a great Egg,or ſomewhat | 
more in Winter, and (et them on a fire in a 
pot, till it be ready to boyl, then pour it in 
a pan of cold water, and work it with your 
hands rubbed with butter till it become ſo 
{mall as packthred, ſcrape it on a cloath, and 
ſpread it thin, then cut it out (mall and nar- 


row, and when you uſe it, roul it up (mall 
like tents. | 


—— 
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The Powder 


Ake an Ox-horn, and ſicep it nine days 

in water ; ſhift every day into freſh wa-| 
ter 3 then take {t ont and fill it full of black 
Sope, and fry it over the fire in a frying pan, 
and the horn will melt away and burn fo 
powder 3 dip the end of ten tents in this 
powder. 
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The Water. 


Ake Alluim and white Copperas, of 

each halt a pound, beat them into 
fine powder, and mix them well together, 
and put them in an carthen pot, and let| 
them | 
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ern boyl on a (oft tire til] they be hard, and 
will boyl no longer, then beat them to pow- 
der. Two ſpoonfuls will make a gallon of 
water, and one ſpoonful will make a pottle 
put let the water fceth tirſt; then take it off, 
and at firſt ſprinkle a little of the powder lell 
it flame up, and after the reſt wet a fair cloath 
and dreſs the ſore twice a day. If green 
Copperas be uſed, two pound mult be put to 
[one pound of Allum. When the ſore is 
dreſſed it muſt be tented as aforeſaid, it need 
require, and lay on a cloath ſtill wet in the 
ſaid water. As the water comes hot from 


the fire, put in one ſpoonful of the ſaid pow- 
der by degrees. 
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A ſpecial Medicine for a looſneſs 


Urn three Nutmegs to aſhes in. the 
| flame of a wax candle, and when they 


are throughly burnt, rub them to 
| | powder, and mix it with the like quantity 
| | of Bean-flower and Cinnamon finely beaten 


| and ſearced 3 then make up into a paſte with 
the white of an Egg, and a little red wine, 


and make the palt into ſmall round pills fit 
for ſawllowing, and dry them hard in a clean 
| fire, and when you take ther, drink a little 
| rcd wine after it. 


F ox | 
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For an uncomb or ſore finger. | 


ea one handful of Smalladge very 

\mall, and put to jt one ſpoonful of 
Honey, the Yolk. of an Egg, add a little 
Wheat flower to make it thick 5 then ſpread 


it ona cloath, and lay it to the {orc tWICE A 
day. 
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For the ſame in young Children, or any other| 


in the- beginning. 


Navil, and the ſoles of your feet, hang it 
once in twenty hours till they be well 


_4 
: 
| 
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A Medicine for the purples, | proved 


TJ Ake Purple (ilk and ſhred it as ſmall as 

youcan, and put it jnto a ſpoon, and 
put a little Ale or Beer unto it lukewarm, and 
ſo take it, and drink after, it a little 3 and ſo 


do five mornings together, and laſt an hour 
after it. 


Dr, 


?Ake Celendine and bruiſe it wel} be-| 
tween your. hands, and bind to your 
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Dr. Twins Almond Milk. 


Ake a pot of water when it is boyled 
| and ſtood to be clear, then boyl there- 
in Violet leaves, Strawberries the whole 
herb with the root, of each a pretty hand- 
| full, a good root of Sorrel, all well waſhed 
a cruſt of whitebread, Raifins of the Sun 
ſtoned two ounces, boy] all theſe from a 
pottle to a quart, and with fifty Almonds 
blanched, and thirty Pompian Kernels, all 
well beaten, draw an Almond Milk, ſweat- 
[ned with good Sugar te your liking, and 
drink a good draught thereof morning and 
evening towards the quantity of a pint. 


WYIMOE 


—_— 


Dr. Blackſmiths Almond Milk. 


Ake of the roots of Ruſcus Gramen, 
| & Sparagus,and Succory, each three drams, 
Barley prepared half a handful, of the 
leaves of Mallows, Violets, five leaved 


Maiden hair, of each half an handfal, ſliced 
Liquoriſh two drams-:  boyl-all theſe in 
three pints of fair running water to a quart 


[| \or leſs: then take the weight of a french 


Crown of the Kernels of cach of the three 


— ——————— 
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Graſs, Strawberries, Borage , Buglols , 


» 
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[put to it a little Roſe-water and Sugar, and 


|bruiſe the herbs and ſeed, and put them to| | 
w | infuſe\ | 
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cold ſeeds, and beat them with a few Al- | 


monds, and white Roſewater and Sugar, 
and make Almond Milk. | 


A. 


Dr. Atkins'excellent receipt of Almond | Milk 
'- to cool and cleanſe the Kidneys, 


Ake a pint and a quarter of Barley wa- 
ter, and in that boyl Althea, Eringo, 
Gramen and Sparagus roots, each a French 
Crowns weight, Strawberries and five lea- 
ved Graſs, both leaves and roots, each a 
few > boyl them till the Barley water be but 
a pint, then firain out the Barley water, and 
take a french Crowns weight apiece of the 
four cold ſeeds, and peel off the husks, then | iſ 
beat the ſeeds with Almonds, and firain them | | 
forth together with the Barley water, and| | 


make it an Almond Milk. 


Lac 
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A receipt for the Stone, 


Ake a gallon of new Milk, wild Time, 
Saſſafras, Pelitory of the Wall , Filj- 
pendula roots, Saxifrage, of each one hand- 
ful, Parſley leaves two handfuls, three or 


four Radiſh roots, and as many Parſley roots, 


Anniſeeds one ounce} cut and ſlit the roots, 
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infuſe in the Milk a whole night, the next 
morning diftill it in a Roſe Diliilatory, Take 
ten or twelve ſpoonfuls of the water, and as 
much white or Rhenith wine, a little Su- 
gar, and a ſliced Nutmeg. It is very good 
every full and change of the Moon to take 
morning and evening, to prevent lickneſs, 
and at any time if need require. 


For the Green- ſickneſs. | | 


TAke Aloes and Rhubarb of each four 
ounces finely beaten and ſearced, pre- 
pared Steel four drams 3 mix theſe together 
with Clarret wine, and make them into 
twenty ſeven pills, and take every morning 
three of them,ufing exerciſe till all be gone, 
and drink after them at cach time a glafs of | 
Claret wine. . 


hs ets. A 
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For any ſore Breaſt or Paps. 


FT Ake a pottle of running water, ' Sage 

two good handtuls ſmall minced,and 
a quantity of Oat-meal-greats fnall beaten 3 | 
boyl all theſe to a thicknefs of white bread 
| dough, - but let it not burn too 3 then put 
to it three ſpoonfuls of Honey, and a little 
_ ſtir it well together, and boyl it to 
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a quart ſomewhat fiifft. This Pulteſs will 
| break and heal it ſoon, and draw away the| 
pain without breaking. It will cure any fore 
Breaſt or Pap, if it be not a Canker or Fiſtu- 
la. 


) 
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A Syrup laſting many years, good for Swoun-|' 
digg and faintneſs of Heart, it comforteth 
the weak brain and finews, it may be uſed 
as much as half a nut at once at your plea- 


ſare. 


Ake Borage, Bugltoſs, white Endive 

- one little handful, of Roſemary flow- 
ers, Time, Hyſop, Winter-Savory, of each 
one little handfu) ; break theſe between your 
hands, and ſecth them in three quarts of wa- 
ter to three pints, then ſirain it, and put to] 8 
it a pint of good Malmſey, one ounce of|' i 
whole Cloves, powder of Cinnamon half} i 
2Rn ounce, powder of Ginger a quarter of an| 
ounce, one Nutmeg in powder, Sugar half 
a pound or more, let them ſeeth upon a ſoft 
 [fire, well irred for burning too untill iteome 
to the thickneſs of honey : then take jt up, 
and let it coo], and put it in pots or glafles 
at your pleaſure, Preſcribed by Dr. Twiy, 


An 
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; [4 approved Medicine for a woman in Labor 
| to moke come, and prove ſafe Deliverance. 


| | | Ake p powder of Cinnamon, one dram, 
powder of Amber half a dram finely 

beaten, -mingle it with eight ſpoontuls of 

Clarret Wine, and fo let her drink it. 


———— 
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[To know how much Bezar ſtone muſt be taken 
when one is heart-ſick, 


| Wa: Bezar ſtone the weight of three Bar- 

ly cornsor five at a time,once in fix or ten 
Cont and give it in a ſpoon with Carduus, 
Bcan-water, Borrage, or Buglols, Ale or Bcer 


— 


1] Dr. Stephens excellent water, -wherewith be 
| cured many diſeaſes following, 


Ake one gallon of Gafcoin Wine, Gin- 


${ [Grains of Paradile,-Cloves, Anniſceds, Ca- 
{  [raway ſeeds, of cach one dram 3 then take 
| |Sage, Mint, red Roſes, Time, Pellitory, 
Roſemary. Pennyroyal, Montanum , Cam- 
|memile, Babin, Harts-tongue, Lavender, 
Avens, of each a handful ; bray the ſpices 


| (mal! 


Pd 


ger, Galingale, Camemile, Nutmegs, 
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(mall and let it Rtand fo twelve hours, {tir- 
ring it divers times 3 then ill it in a Lim- 
beck, and keep the fir't by it (elf, for it is 
belt then will there come a forond water 
which is good but not ſo good as the firſt, 
for it 1s  iantey, The Virtues of this wa- 


preſerve the youth of man or woman, and} 
helps the inward diſcafes that come of cold, 

telpeth the ſhaking of the Paliie, and cureth 
contraQions of Sinews 3 it ſirengtheneth 
the Marrow in the bones, it helpeth the con- 


Gout, and Tooth-ach, and it helpeth the 
Stone i in the Bladders, and the pain ia the 
Reins of the Back, and will make oneſcem 
young a long time: One ſpoontul of this 
Aquavite ſhall do more goad-to a man that: 
is fick than four ſpoonfuls of any other » 
and this Aquavite ſhall be better if it Rand 
| in the Sun all Summer long. 


Rm o—_. 
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For the F alling Sickaeſt 


cleanſe,rub,waſh,and ſtamp them ang 
as you them put in a Sherry Sack 
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ter is, to comfort the vital Spirit greatly, and ny 


ception of women that are barren, it killeth| 
worms in the body, and. careth the cold| 
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\Ake half a peck of Peony roots. 


let them be beaten very (mall, and fie om 
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{to them A -ottle of Sherry ""Yy ; (tir al 
well together, and let it ſtand cloſe covered 
twenty four hours, then pour off the clear-| 
elt into bottles, and take thereof a little 
draught every change of the Moon, for 
three mornings, one morning after another, | 


h— 
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A Pulteſs to break a Bile or Impoſthume. 


Ake Sorrel one handful, twelve tigs 

quartered, halt a pint of Sorrel j juyce 3| | 

boyl and break together till it be very tender 

Fi put toit ſome wheat- flower, and when 

it is well boyled, put to it a good plece of 

butter, and lay it warm to the place twice 
a day, till it be drawn enough. 


| 
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A Remedy for worms in Children. 


Ake one ſpoonful of juyce of Lemons, | 
powdered Saffron half a ſcruple,and | | 


a little Sugars & give this ſame quan- 
| tity to the Patient three mornings together. 


: _——_— 
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For Worms, Dr. Wetherborn. 


TT Ake Rhubarb one dram, Wormwood | 
half a dram, Coralline one ſcruple, 
Currans 


adhd 
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Currans one good handful; beat them all to 
a Conſerve, and mix it with ſyrup of Vio- 
lets to an EleQuary, and give a Child the} 
quantity of a Walnut thereof every other | 
morning faſting. 


——_—_l 
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An Oyntment to heal any Bruiſe or Woulli 


—T* Ake Sage, Selt-heal, Smallage, Sothern-| | 
wood, Plaintain, Time, Ribwort, Rue, | | 
Parſley, Marigold leaves, Mercury, Worm- 
wood,Betony, Scabious, Valerian, Comfrey,| iſ 
Lyons tongue, Bucks-horn, of each one| i 
handfu), waſh them clean, and put them in-|..Þ 
to a Sleve to drain all night, and when} 
they are dry, chop them very ſmall, and 
put to them two pound ofunwaſhed Butter 
well beaten, then boyl it till half be con- 
ſumed, then ftrain it into the pot you mean| -' 
to keep it in. It is alſo good for ſwoln breaſts} | 
May is the beſt time to make it. 
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For a Bruiſe in a womans Breaſt that is bard,| 
ſwoln, 


T Ake Woodlice, and dry them between 
papers before there, and make them| | 
into hne powder, whereof take as much as} | 
will lie on a threc-pence in a ſpconful o 


| -B.2 Grout] | 


_ , LE 2 
_ ———— OL. EI 


| 


| 88 The Pearl of PraGice. Choice 


F 


LLygu find the breatt cured. This hath cured 
Fac breatts that thould have been cut off. 


| beat it to powder, and give it to the Patient 


| Aquavite a little together. At night when 


"ry 
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Grout Ale: do thus.tirlt and laft for three 
weeks together, and after you may take 
twice a weck till you find the breaſt well, 
But you mult be fure to keep a white Cot- 
ton firycd in Gooſe-greale to it conſiantly, 
though you leave taking the powder, untill 


A Medicine for a Child that cannot bold his 
or ber Water, 


Ak the Navil ſtring of a child, which is 
rcady to fall from him, dry it and 


child Male or Female in two ſpoonfuls of 
(mall Beer to drink faſting in the morning. 


A. Þ. GC. 


Hred two handfuls of Roſemary flowers, 
and boyl them in a quarter of a pint of 


you go to bed, and in the morning, you 
muſt have two little pieces of white Cot- 
ton, and take ſome of this liquor, and ſet 
it on the embers in a diſh, and put in one 
of the pieces of Cotton, and when it is hot 
wring out the Liquor,and lay it to the grief. 


| 


| 


Do 
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| cping the laſt' piece of Cotton to the grict: 


I 
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Do thus three times evening and morning, 


ll night, and fo all day. 


An Elefuary for the Liver 


Ake Cichory roots, waſhand rub ty 

very dry ina cloath, then ſlit then 0 
take oat their pith, ant cat them in (mall IÞþ 
pieces 3 of theſe roots thus ordered take 
clght ounces, and beat them {mall in a More | 
tar, and put to them two ounces of Currans 
well waſhed, and dry rubed in a cloath, and | 
beat them well to gether 3 put one ounce of| WW 
the beſt grated Rhubarb, and halt a pound | 
of double refined Sugar beaten to powder, 
and beat all well togcther in a Mortar to 
the conſiſtance of a well formed ElcQuary, | 
and keepit in a Gally-pot for your uſe cloſe | | 
covered. Take as much thereot as a Walnut | 
in the morning fatting, and as much at tour 
a clock in the afternoon. 


—— 
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A Purging Ale for the Liver, f 
f Scurvy graſs fix handtuls, Brook-l 


lime, watercreſſcs, of cach three hand-| 
fuls, Agrimony \ Speed-well , Liverwort, || 
of each wo handfvls, Fennel and Par- 


\ | E 3 _Nley 
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ith two ounces;>Monks Rhubarb one pound, 


[Put to them Sena five ounces, Polypody of 


'Fof ſecond Ale, and aftcr tive days infution 


| draught of Poffet drink uſe it three mor- 


| nings at every new Moon. 
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ſley roots, of bach three ounces, Horſe- ra- 


all well picked, waſhed and bruiſed 3 then 


the Oak four ounces, Nutmegs bruiſed two 
ounces,Fennel-ſeed bruiſed one ounce, Li- 
riſh flie and bruiſed two ounces, Saſſafras 
mall three ounces : put all thele ina bag 
f boulter, and hang it in five or tix gallons 


drink thereof half a pint every morning 
faſting, and walk upon It. 


L—————— — 
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A Medicine for the Stone. 


Ake the Pulp of Caſha*Fiſtula newly 
drawn one ounce and a half, Rhubarb 


| | in powder one dram and a half, Venice Tur- 
| pentine ſeven drams, Liquoriſh halfa dram, | 
| | Species of Diatragacanthum Frigidum one 
| | (cruple ;mix them well together with a ſut- 

| ticient quantity of Marſhmallow, and take 
| thereof in the morning faſting the quantity 


of a Walnut, and drink after it a good 


| For the Whites and Heats in the Back 


Ake three or four Nutmegs and put them 
into the 'middle of a brown Loaf, ſct it 


——_—— 
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| [in an Oven, and when it is baked take out| 
| [the Nutmegs, and every morning for nine 
days one after another, beat the white of 
a new laid Egg to water, then put to it of 
Plantain and red Roſewater, of each four 
(poonfuls, and grate into it ſome of the ſaid 


Nutmegs, and ſveaten it with a little Sugar, 
and drink it off. pe 


\ 
a" ; 
” s 
u— — - o 


Syrup of Ale for the ſame diſeaſe. 


s 2 Ake a Gallon of new Ale: wort of the 

hrſt running,and hang it over the clear 
fire in an iron pot, and ſcum it till no more 
will riſe, and when it is boyled to a pint, 
take it off, and put it in an carthen pot with 
a Cover, and take a little thereof on a Pen» 
knives pint every morning and cyening, 


II 


Dt 


An excellent artificial Balſom, 


Ake Conduit water and Oyl Olive, of 
each one quart, Turpentine,four oun- 
ces, liquid Storax fix ounces, put them in a 
Baſon,and let them ſiand together all night, 
the next day melt half a pound of Bees- | 
| wax On the tire, and put to it Roſemary, 
Bayes, and ſweet Marjoram, of each one| . 


"9 
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Iblood, and Mummey of each one ounce 
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made fimall, and let them boyl in the wax a 
while : then put into the Ba'on Oy] of St. 
Johns wort and Roſe-water, of each two 
ounces, and boyl it together a little more: 
then put in ſome natural B.ilſom and red 


{Saunders pulveriſed, and let it boyl a little, 


en {train it into a Baſon,and when it is cold 
make a hole in it with a knife to let out thc! 
watcr, and fo diſſolve it on the fire, and 
put it up: for your uſe, 


, 
i 
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| The virtues and operation of #hi Balſows are 


I, It is good to cure any wound inward ; 
if inward, ſquirt it in orapply It witha tent 3 
if outward, anoint the placc, 

2, It healeth any burning or ſcaldinge, 
bruiſe or cut, being therewith anointed, 


| 


and a linnen cloath or lint dipped therein 
laid to the place warm. | 

3, It takes away any pain or grief that 
comes of cold and moiſiure in the bones or 
(inew$anointing the place grieved with this 


Oyl heated, and a warm cloath laid on it. 


4. It cureth the head-ach, only anojnt- | 
ing the temples and nofirils therewith. . | 
5. It 
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| tance, that all be green and no ſuet appear, 


rg 
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hands to one Subſtance 3 then cover the pan 
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5. It 1s 200d for the wind Colick, or 
Stitch in the fide, applied thereunto- warm 
with hot cloaths four mornings together, 
every morning a quarter of an ounce. 
And many other cures it doth, ec. 


—_—_ 


To make green Oyntment, 


Ake Rue and Sage of each one pound] 

Bay leaves and Wormwood of cach 
halt a pound, Mclilot,. the Hearb and flow- 
ers oft Camomile, Spike, Roſemary, red 
Roſe leaves, Saints Johns wort, and Dill.of 
each one handful 3 chop them firſt very {mall 
then ftamp them, and put thereto the like 
weight of dheeps Suet,chopt very ſmall, and 
{tamp them all in a ſtone Mortar to one Sub- 


Then put it into a large earthen pan, and 
pour on it five pints of pure and {weet Oyl 
Olive, and work them together with your 


with patte cloſe, that no air enter, and let it 
{tand ſeven days 5 then open It, and put it in 


a fxch pan; 'and ſctit on a ſoft fre, always 
ſtirring it till 'the herbs begin to grow par- 


: whitc Lillies,Spike, and Violets, of cath one 


\which. put the Oyls of Roſes, Camomile, 


chedz then rain it into a freſh pan, to] 's 


E 5 ounce 
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ounce, filr them well together, and keep it 
| [ina glaſs cloſe ſtopt for your uſe, 


En 


An EleGuary for the Paſſion of the heart. 


| i FJ Ake Damask Roſes half blown, cut off 

1 their whites, and ſiamp them very 
fine, and ſtrain out the juyce very ſtrong 3 
| [molſten it in the {tamping with a little Da- 
| [mask Roſe-water, then put thereto fine 

[powder Sugar, and boyl it gently to thin 
tea z then take the powders of Amber, 
Pearl, and Rubies, of each half a dram, 
 Ambergreece one (cruple, and mingle them} 
with the ſaid Syrup till it be ſomewhat thick, | 
{and take a little thereof on a knives point 
morning and evening. 


I" 
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A drink for a hot Fever, 


"I ake Spring water and red Roſe water 
=”  ofcach one pint and a half, the juyce 
of three Lemons, and white Sugarcandy one 
ounce, and mix them together,and give the 
Patient thereof ſix or eight ſpoontuls at a 
time- often in a day and night, untill the 
unnatural heat be extinguiſhed. 


For} 
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For-the Colick, 
| 


"Ake cqual portions of Honey and Wine, 
put them on a fire, and put thereto} 
ground wheat mea), and a pretty quantity] 
of bruiſed Cummin-ſeeds, and as much Sor-| Þ 
rel boyl all together for a pretty whileg, # 
then put them into a linnen bag, and apply} } 
it to the belly as a plaiſter. Or take a pretty] 
bundle of Time, and boyl it with a little} | 
lice of Ginger in a pint of Malmſfey, ill} 
the third part be waſted, and drink thereof/ 
as Warm as you can | 


JD ——— TG—— << . WR a Logs — ULe—Rs 2 + 7 a0 1. & Ae Ae oa. 


For ſtopping of the Urine. 


TAke the ſhells of quick. Snails, waſh| Þ 
| © themand dry them clean,and beat them] } 
Into fine pewder 3 whereof take a prettyÞ 
quantity in white-Wine or thin Broth. [ 


_—C—C ——— 


For the Stone in the Kidueys. 


Tx a pottle of new Ale,] and as much 
Rheniſh wine,and put it into two whole 
\- Lemmons ſliced with the peels and all 


and - put to. them one Nutmeg - beaten 
ang 


SOL ITWAY CCI EIDOS PRILDG.-—BRS 


et 


96 The Pearl of Pradice. Choice 


and two handfuls of Scurvy-graſs beaten 
and ſtrained into the Ale, and half a pen- 
niworth of grains of Paradiſe bruiſed 3 put 
- Jall together in a little ſtand with a cover, 
'Jand after three days drink it with a taſt. 
"Flt is alſo good againſt the wind-colick, pro- 
"i from the Stone. 


— 


To make the Hair grow thick, 
'J Ake three ſpoonfuls of Honey, and a 
good handful of Vine ſprigs that twiſt 


their juyce into the Honey, and anoint the 
bald places therewith. 


CC I_ 


_—— 


For the Rheum or Cough in the tomach, 


T Ake a pint of Malmſey or Muſcadine 
.** and boyl it in hve ounces of Sugar- 
candy till it come to a Syrup, and in the Jat- 


| fuls of Horehound diftilled water, and {0 


end. Uſe this only to bedward. 


habe 


i. 


For a Sciatica, 


| Take a pound of yellow Was, fix 
{poonſuls of the Juyee. of "—__ 


R—_— 


ter nid of the boyling put to it five ſpoon- | 


———— 


like wire: and beat them well, and ſirain| 


Tuck it from a Liguoriſh flick bruiſed at the! 
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and red Sage, two ſpoonfuls of the juyce of 
Onions, of Anniſeeds, Cloves, Frankincenſe, 
Mace and Nutmegs of cach one penniworth, 
and as much Turpentine > boyl theſe toge-| . 
| | ther to the confiftence of a ſalve, and fo ap-| t} 


| ply it. 


For the Piles, : 


| | rae Snails in their ſhells, pick] 

. out their meat with a pin, and beat] 
them in a Mortar with ſome powder of pep-| 
per to a ſalve, then take the dried roots of 
Pilewort in powder, and ftrew it thin on the 
Plaiſter,& apply it as hot as you can ſuffer it. 


iS — 


To procure ſleep. 


| {Hop Camomile and crumbs of brown 
bread ſmall,and boyl them with white} { 
wine Vinegar ſtir it well, and fpread itorn. 
a Cloath, and bind it to the ſoles of the feet 
{as hot as you can ſuffer it. You may add to 
it dried red Roſe leaves, or red Roſe-cakes 
. | with ſome red Roſe-water, and let it heat 
till it be thick. And bind ſome of it to the 
Temples and ſome to the ſoles of the feet. 


-—_— 


DE am... 


—— — _—_— 


A good Purge, 


| Ake Diacatholicon and Syrup of Ro- 

ſes Laxative, of each one ounce, 

mix them well together in a penny 

pot of white- Wine and drink it warm ear- 

ly in the morning. This purgeth Choler 
Phlegm,and all manner of warty humors. 


At. 
——_—J_—@©l@—_ 
— 


= D— 


For a Felon in a foynt. 
[) R Y Bay ſalt, and bcat it into Pow- 


Ground{well, the yolk of an Egg, a little 
Honey and Rye flower ; mix them well to- 
gether and fo apply it. 


þ/ILI8 —— OE mY c— Pn cm TD | 


To heal a freſh Wound with ſpeed 


Ake the leaves of Columbine, Nettles,| 


- Plantain,Ribwort,wild Tarras, Worm- 
wood, red Roſes, Betony, Violets, of each 
one handful; waſh them clean, and beat 
them well with the white of an Egg, and 
ſtrain out the juyce through a cloath, to 


| which 
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—c ; 


| 


| 


[| 


f 
} 
' 
| 


4 der,and mix it with the yolk of an Egg, | 
and apply it to the greived place in the be-: 
ginning, before the Felon be broken : but] 
if it be firſt broken, then take the juyce of 


| 


__—___dW 


— 
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which juyce put the quantity of two Wal- 
nuts of Honey, and half an ounce of F ran-| 
kincenſe 3 ſtix them well together, and put 
it ina box, and uſe it Plaiſter-wiſc. Or take 
Rofin, Wax, freſh Butter, Barrows-greaſe; 
well tried,of each a little quantity,Oyl them 
well,and put it in a baſon of cold water, and 
work it with your hands into little rolls, 
ſpread it on a cloath, and apply it. If the 
wound be deep tent it with lint. 


——— — — 


—— 
Le ti 


GE —— 


For the prick of a Needle or Thorne, 


TFT Ake boulted wheat-flower, and temper 
it with red wine, boyl them together 
to the thickneſs of a Salve, and lay it on fo 
hot as you can ſuffer it. This will open the 
hole, draw out the filth, and caſe the pain, 


O—_—— 


For to kill a Corn, 


| Ake of the gueſs of a Walnut of Ale» 
yealt that is 


| | ' Bord 


dred 3 work them well together, and put 


ard, and ſticks to the tub| 
. \fide 3 put to it a little dried (alt finely pow-| | 


it in a cloſe box 3 make a Plaiſterof ſome of | 
| (it, and bind it to. the.Corn. 


| 


mo 


$ [then put into it a little aqua-compolita, and 


EP I_ 


- 
—_——— 
Py 


[dregs, and a little wheat bran 3 ir them 


lit to the deaf ear till it be cold 3 you ' mull 


. tbe grieved, make two of them, and uſe thoſe 
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bh —_— 
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For Bruiſes, Swellings, broken bones. 


Ake Brooklime, Chickweed, Mallows, 
Smallage, Groundfel, of eachone hand- 

ful ; ſtamp them with a little ſheeps tallow,| | 
Swines greaſe, and Copin 3 put thereto wine} | 


well together over the fire till they be hot, 
ſo apply it to the place grieved. 


—— ———— — 


For Burning or $ calding, 


T ke Gooſ-dung, and the middle Bark of 
an Elder-tree, fry them in May Butter, 

firain them, and therewith anoint the 

burnt or Scalded' place. Ea 


— 


To help Deafneſs. 
* I Ake a piece of Rye dough the bigneſsof| 
an Egg, and of that faſhion, bake it 


dry in an on cut off the end, and with a 
knife cut out the paſte and make it hollow, 


fir it and ſo hot as you can endure It apply 


keep your head very warm. If both ears 


three times» ger | For} 


_—_—_—— _w 
wr _ —— 
5 4 _—_ 
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For the Colick 


6 half a ſheet of white Paper, anoint 
it all over with Oyl Olive, and firew 
thereon groſs Pepper, and lay it to the _y 
feom the Navil downward. 


—_— "—_— 


For the Tellow Taundier. 


Po Pimpinel, Groundlel , Shebroom 

with the tops, of each one handful; 
(boyl them in a SD of Ale till half be con- 
lramed, then divide it into three dravghts, 
and take it morning and evening. 


LET 


——— 
_— 


For the bloody Flux. 


Ake Bean flower, mingle it with Malm- 

ſcy, and makeapaſie thereof, and bake, 
it in an Oyen like a Cake, but not too hard 
and lay it upon the Navil of the belly as hot 
as can be ſuffered, and wet it all over with! 


Malmſey, and keep it warm. It will help 
In three days. 


| 


— 


A dinkio drive the Plague from the Heart, 


Ts a great Onion, cut off the top of 
it, and take out ſo much of the core 


as| 
|. 


— 


| 


*\ 
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as the bigneſs of a Walnut, which hole till up 
with Treacle, put on the top again and wrap 
the Onlon in a picce of brown or gray paper, 
rolt it throughly,and peel it,and trim it tine- 
ly, and put it in a clean linnen cloath, and 
| ſirain it hard into three Porringers,and drink 
the juayce (o trained out : for it hath bcen 
found molt excellent by often proof,not on- 
ly for the expultion of the Plagu.. but alſo | 
for the cradicating of all poiſon ani Venome. 


The only Receipt againſt the Play ie, 


"| Ake three pints of Muskadir.: 3 and 

boyl therein a handtul of Saz,*, and 
a handiu) of Rue, untill a pint be waſted 3 
then (irain it, and ſet ic on the fire again 3 
then put thereto a penny worth of long Pep- 


together 3 then Jet it boyl a little, and put 
thereto three pennyworth of Treacle, and 
a quarter of the beſt Angelica water you 
can. get: Keep this as your life above all 
worldly Treaſure. Take of it always warm 
both morning and evening a ſpoonlul or 


per, half an ounce of Nutmegs, all beaten| 


two, if you be already infected 3 and Iweat 
thereupon 5 if not. a ſpoonful in the morn- 
ing, and half a.ſpoonful at cvening in all 


OO COU RP 


P _ — a __ 
—_—— _ 


——— 


| 


| 


the. 


— <_ 
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Rn ——_—__ 


[the Plague time. Under God trult to this | 

for there was neither Man Woman nor 
Child by this deceived, 

'| This is not only tor the common Plague, 

[which {s called the ficknefſs: but for the 

Small Pox, Meaſels, and Surfeits, and divers 

other diſcaſcs. 


—— - _—— 
wn cpa 


Ee nes... M 


A good Almond Milk for the bloody Flux. 


Ake Mutton and boyl it in fair water 

and ſcum it very clear 3 then put to 
it a handful of Borage leaves » as much} 
Prunes, ſome Cinnamon and whole Mace, 
the upper cruſt of a Manchet, boyl all theſe 
well till their ſtrength be gone into the 
Broth 3 then ſtrain it through a Cullender 3 
then take Jordan Almonds, and parch them 
Jas you do Peaſe, and let them boyl two or 
three walms 3 then ſtrain them through a 
cloth, and ſeaſon it well with Sugar and a 
little Salt, and let the Patient drink thereof 
[at all times of the day. It is very Medicinal. 


—— 


—_ 
—— ——_— — ——_——— 


To take Viſh by Angling. 
Ake Aſſa Fetida, Camphire, Aquavite, 

and Oyl Olive > bray them together 

till chey come to a ſoft Oyntment; then 
box it, and anvint your baits therewith. 


For 


_ . — — 9 0006 we 1 oo 
_—  ——— =, rv Is.” __ —_— — -  ———_- : —_— —_—_— 


—_— 


| AkerBean flower two handfuls, Wheat- 
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For an Ach or Swelling, 
Ake Oatmeal, Sheeps ſuet, and black 


it and apply it to the grived place hot. 


—_— —___ 


| F or a Childs Navil that comes out with mach\l 


erying 
Ake Wax as it comes from the Bee- 
| hive, let it not be altered, but only 
ſtrained from the Honey ; then melt ſome 
of i it in a Sawcer, and dip ſome black Sheeps 
wool into it, and bind it to the Navil. 


| 


For Womens ſore Paps or Breaſts, 


en Bran, and powder of Fenugreek, ' 
Wine Vinegar, three ſpoonfuls of Honey, 


three yolks of Eggs 3 boyl all till they be: 
very thick, and lay it warm to the Brealt.: 


and the yolk of an Egg with a little Vine-! 


Bar, 
— 


— 


of each one handful, one pound of white- 


This will both break and heal it. Cruſh 
out the matter when you change the plat- 
ſter. Or take Oyl of Roſes, Bean-flower, 


Soap, of each four ounces, boyl them] | |: 
* [in water till jt be thick, make a plaiſter of 


| 


44 2# 
| Ply cal and Chirurgical Receips 105] 


— —— Ro 


* ſet it on the fire till it be lukewarm, and 
no more, then with a feather anoint the 
ſore places. 


————————_— eG en AAR 
Cams A w_ 


For au Ague in Womens breaſts, 


Ake the leaves of Hemlock, fry them 


in freſh butter, and as hot as may be! 
ſuffered apply it to the Breaſts, and; 
[lay a warm white Cotton on it, and in ſhort 
time it will drive the Ague out of them. 


_ 


— 


— 


ul 


To draw Rheuns from the Eyes back into the 
Neck. 


Ake twenty Cantharides, cut off their 
heads and wings, and: beat their bo- 


dees into {mall powder, which put in| 
a little linnen bag, and ſteep it aPoighe i in 
Aquavite Or Vinegar, and lay to the nape of 
|the neck, and it will draw ſome blikers, 
which clip oft, and apply to them an Ivy or 
a Cabbage leafe, and it will draw the Rheum 
from the eyes. Or roaſt an Egg hard, cut it| 
in. half, and take out the yolk) and fill either 
ide with beaten Commis Gard. and apply it 
hot to the nape of the neck. 


-w 


7 


_—_—y 


— —— 


_——_— 


Icloſe ſtopt glaſs; warm a little of it in a ſaw- 


] Alc the dried flowers and tops of Roſe- 
| Cinnamon, of each a little quantity, dried 
[new laid Egg,. and put of the powder into 


1do fo ſeven days one after another, and it 


Jake the whiteſt hard Sope you can 


_ a TIRES c—_ 
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For a Canker in the mouth, 


much Engliſh Honey as will ſweat- 
en it, and boyl it in a Skillet, put it up in a 


cer, and” therewith waſh the mouth often, 
and lay ſome lint wet in the ſame warm Li- 
quor upon the places. 


—— _— es ———_—— _ 


To make ſweet Breath. 


| 


mary, Sugarcandy, Cloves, Mace and 
and beaten into fine powder ; then take a 
the egg, and up it off faſting in a morning; 
will ſweeten the Breath. 


— _—_———_— 


[OT 


For an old ſore Leg. 


_ vet, {crape a quantity thereof into a 


ſawcer, and put to it fome Deer-ſuet, and 


Ake a pint of ſtrong Vinegar, Roach | | 
Allum the bigneſs of a Walnut, as| | 


: _ _y ” a PY 
naw a4 "_ — CO I "OO _ tnannied ———_— nds YT Ge 


Cs boyl| 


TT a Lilly root and roaſt it in the Em- 


FEE a 
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| 


boyl them on the fire, then ſpread it on a\ 
clean linnen cloath, and lay it to the ſore, 


morning and evening, and in a ſhort time 
{t will heal. 


—— 


m—_— — 


For a Stitch in the fide. 


Ake a piece of white leavened bread, 

and toſt jt on both ſides, then ſpread 
one fide thereof with the beſt Treacle you 
can get,and coyer it with a fine linnen cloth, 
and ſolay it to the grieved place. 


LO CT 


ee eee ee ee 


A moft excellent Salve for a Wound.” 


i e a good quantity of the tops of 


k 

Maiden or unſet Hyſop, ſhred them 
(mall and beat them very ſmall in a Mortar ; 
then take Oyl Olive and clarified Honey, of 
each one ſpoontu], put thereto half a hand- 


which uſe to the purpoſe aforeſaid. 


—— 


A Pulteſi to ripen any Bile or Impoſthume. 


bers in a brown Paper; then take 


fal of wheat flower, compound them toge- | 
ther cold, and make it up into a fine Salve, | 


Figs and pound them ſmall, and Fenugreek | 


and] 


| —— ETON an po nn ng 


hin 
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| [and Linſeed of each a like quantity | when 
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the Lilly root is roaſted, pound it very well; 
then boyl all theſe in new Milk from the 
Cow, till it be ſo thick that a ſpoon may 
ſtand upright in it, and fiir it alwayes in the 
boyling, and put to it ſome Barrows greaſe 
and apply it te the place greived. 


as _ —_— ——_ a —— I_ —_— >< ard ts erg Ao 


To encreaſe Womens Milk, 


Ake Fennel ſeeds bruiſed, and boy] 
them well in Barley-water, whereot 

let wet Nurſes and ſuckling Women drink 
very often, In Winter warm it, in Summer 
cold 3 and let them beware of drinking 
much ſtrong Beer, Ale or Wine, for they 
are hot and great driers up of Milk ; and fo 


_| are all Spices, and too much Salt or ſalt meat. 


a 


td I — —___ 


To keep Iron from ruſting, D.C. 
} 


"\AkeLead fled very ſmall, and put fo 
much Oyl Olive upon it as,will cover 
|it in a pot 3 then make your Iron very clean 
firſt, and anoint the lron with the ſaid Oy], 
[after it hath ſiood nine days and it will ne- 
ver ruſt. 


I 


| 


| n 


_—_ 


— 


| 
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To make Golden colour without Gold. 


Take the juyce of Saffron lowers when j 

they are freſh on the ground : but it 
you cannot get them, then take Saffron dri- 
ed and powdered, and put to it yellow and 
eliltering Auripigment, that 1s ſcaly, and 
with the gall of a Hair, or Pike fiſh, which | 
is better, mix them together ; then put th:m 


in a glaſs Viol cloſe (topped 3 which ſet in a, 


warm dunghill for certain days, then take 


it out, and Keep it for your uſe. 


Lt 


—____ 


m_, 


To make Golden letters without Gold. 


T Ake Auripigment one ounce, ſine Chry- 
 ftal one ounce beat them to powder 
ſeverally 3 then mix them, and temper them| 
with the whites of Eggs,and fo write with it. 


———— 


_—_—_—_—_— ——_ 


—_— 


COELLEENS _+ OED 


To make Silver Letters without Silver, 
F Ake Tin one ounce, Quicklilver two|_ 

ounces, melt them together, then beat 
them well With Gum-water, and ſo write 


with It. 


 — _ ——— 


> —— 


\ 


| a room without much fire 3 turn them often 


. [one quart of white-Wine,boyl them to three| 
|pints, ſtrain the liquor from the herbs, and| 


Herb Bennet, Hathorn buds, Agrimony, Oak 


CnmceTT 
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; To make the Face Fair. 


Ake freſh Bean-Bloſſoms, and difil! 
them in a Limbeck, and with the wa- 
ter waſh your face. 


——_— 
tha. 


hm ——_— VE E_—_— —_ 


A wonnd drink, 


Ake Southernwood, Wormwood, Bu- 

gle, Mugwort, White Bottle, Sanicle, 
Plantain, Dandelion» GCinquefoil, Ribwort, 
wood Betony, Clary roots, Avens called 


leaves and buds, Bramble buds, wild Ange- 
lica, Mints, Scabious, Strawberry leaves, Vi- 
olet leaves, Comfrey of each twenty hand- 
fuls 3 gather them in day, and dry them in 


that they may not become mully zand when 
they are dry, put them up in Canvas bags 
ſeverally. Then take off theſe ſeveral herbs 
ſo dried, of each three handfuls, and put 
them into two quarts of running water,and 


put thereto onepint of Honey, which boyl| 
again, taking away the froth 3 then firain it 
and keep it in a glaſs bottle cloſe Ropprnons 

taKc 
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take thereof in the morning faſting, and at 
night laſt, two or three' ſpoonfuls at one 
time. This water will not continue good 
above three or four weeks at the moſt, It 
cureth old ſores, green Wounds, Impoſt- 
| humes, Fiſtula's, and ſercheth bleeding, 
Tent no Wound, but ſearch and cleanſe it] 
with a tent, and cover the place with a clean 
cloath. Daring the cure, the Patient mult 
keep a ſpare dict, and abſtain from wine and 
| firong drink. 


"PIT 
ht 


For Worms in Children. 
| | 
"Jake three pound of Prunes, Sena one 
ounce and a half, ſweet Fennel-ſeed 
one ounce and a half, Rhubarb half an 
ounce, tie all theſe in a bag with a ltone to 
it, and put them into a great quantity of 
water; then putthe Prunes on the top, and 
let it ftew fix or (even hours, till the liquor 
be cven with Prunes; (o drink of the liquor 
{| two or three ſpoonfuls, and eat of the 
Prunes in the morning faſting, and at tour 
2 clock in the afternoon. 


| 


q 
[| 
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let it boyl one walm, for if jt have more it 


A green Salve, 


Ake one pound of Butter, Bees- wax 

tive Ounces, Rolin one pound and 

a halt, Frankincence four ounces, 

Oyl of Bayes two ounces, Deers-(uet one 
cunce and a half; Verdigreeſe one ounce and 
a half, boyl the buttera little, then boyl the 
wax in it, and fiir jit now and then, take it 
oft the fire, put in the Oyl of Bayes,ſet it on 
the hire again,then put in the Deers-ſuct,and 


will turn black, and when it is off the fire, 
put in the Verdigreeſe powdered,then (train 
it into pots and keep it for your uſe. 


— 
— - —_ - - — 
Be OO OE a oo ore EIS IE 3 re eee ey EET Re oO IE EI _- mY 4 ————_ 


A Receipt for the Kings Evil, Fiſtula, ſore 
Breaſts, Legs, or other Sores, 


"Ake Samnil, Agrimony, Avens, wild 
Bugle, red Dandelion, wood Betto- 

ny, Ribwort, wild Clary Roots and leaves, 
Mugwort, Plantain, Wormwood, and Bugle 
beaten and bruiſed, of each two handfuls ; 
boyl them in fix quarts of whitewine untill 
their vertue be extracted very foftly, then 


{with your hand ſqueeze all the juyce out of|] 
| them 


a_ 
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them into Wine, then (irain the YR 
| outs and ſet it on the fire,and clarifie it with 
ſo much Honey as will make it dainty, plea- 
ſant, and not ſharp; and let it boyl a little 
more 3 and when it is cold put it in bottles 
cloſe ſtopped, and it will lat a year»whereof 
give the Paticnt fix ſpoonfuls at a time, in 


the morning faſting, and at four a clock in 
the afternoon. 


— 


—_—_— amd PEI SE 


—_—_@©Qt.. 


To eaſe Womens Child: bead throws that are 


taken with a cold a week or two after their 
Delivery. 


Joke one or two ſpoonfuls of Oyl of| 
ſweet Almonds'newly drawn, cither in 

Pofſet-drink,or in a Caudle, warm,morning, 

and evening, it will help. 


hm. ended tt 


at... 


Cong 


For Womens ſwounding fits after Delivery 
of Child, 


TAke the powder of white Amber as 


much as will lye on a three-pence,and' 


elve it in Mace-Ale warm. | 


F 3 An, 


| "4 


| Myrrhe two (cruples, Caſtorcum one fcru- 
tple,Borax halt a {cruple, Saffron hve grains, 


—— A — —_—— _ —— 


—_— - —_ —— DD >< 


jr} 14 The Pearl of Praflice.. Choice 


- — 


[4 approved Medicine (to ſpeed a Womans 


Delivery in difficult Travel,zand to ſend out 
the after burden ſafely 


Ake Cinnamon two drams and a half, 
one dram and a half of white Amber, 


owder and mix them, whereof give one 
dram at a time in white-Wine and Sugar, 
and ſweat after it. This hath been often 
\tricd with much good ſucceſs, 


| 


pa —_— i ett. _ *” 


| An approved Medicine for the Megrum. 


Ake one ſpoonful and a half of the 

white of an Epg beaten very clear, 
whiteWine Venegar one ſpoonful, of Pepper 
and Frankincenſe, of each two drarns pow- 
dered,and one ſpoonful of Honey 3 mix them 
with ſo much wheat flower as will make it 
into paſte, whereof make two plailters , 
and lay them to the temples of the head, 
and change it duly every morning and 
evenings 


For 


— 


———_— 
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| 
For to eaſe Head pain, 


Ake red Roſe leaves dried, mix them 

with wheat flower, Vinegar, Oy] of 
Roſes, and ſome Houſleck, boyl them till 
they be thick,ſpread it on a linnen cloth, and 
lay it to the forchead and No Lang and it 
will caſe the pain. 


— ee. er _——_—— 
Wag —_— 


PII 
—_ _— <<. 
ho 
COONS 3.42 ee” 


To cure a Shock Dog that bath the Mange. 


Ake four ounces of Tar, mix jt with 
ſome freſh greaſe, ſo as it may run, 
then put to it ſome Brimitone powdered,halt| | 
a ſpoonful of Gunpowder powdered, and 
two ſpoonfuls of Honey 3 mix them well, 
and therewith anoint the Dog 3 in the Sum- 
mer time tye him in the hot Sun, that the 
Oyntment may ſoak into him3 in the], 
winter time Jay him on thick Ircſh hay, and] 
there keep him that the heat of his body 
may heat and melt it, Thrice drefling wil 
cure him, 


F 4 
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(Doflor Goflc's Receipt to preſerve a Woman 
| with Child from miſcarrying and abortion. 

| [Ako a fillet of Beef half roaſted hot from 
j the fire, then take halt a pint of-Mul- 
icadine, Sugar, Cinnamon, Ginger, Cloves, 
Mace, Grains of Paradiſe and Nutmegs, ot 
each halt a dram, and make thereof aſawce, 
then divide the beef into two pieces and 
wet them in the ſawce, and bind the one 
picce to the bottom of the womans belly 
and the other to the rains of the back, as 
hot as may be ſuffered, and keep them on 


twenty four hours at the leaſt, and longer 
it need be thercok. 


For any pain in the Stomach. 


of a heart, put it in a pewter diſh, and 
wet it with the {irongeſtCinnamon or worm- 
woodwater 3 then ſet it on a Chafhndiſh 
of coals and cover it cloſe, and when it 1s 
dry wet it again, which do often untill the 
(cent of the hot water be ftrong in it,and lay 
it very hot to the ttomach,and renew it oncc 
or twice in a week. = 


U T a pieceof new Scarlet in the ſhape 


For 


— — — —— ay 24 —"Y 
—- on —_ 
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For the Wind in the Veins, 


TFT 4ke powder of Liquoriſh, Caraway- 
| ſced and Sugar-candy beaten (mall, of 

each an equal quantity to your taſte, to 
which put Rhubarb in powder a third part 
or more, with as much cream of Tartar pul- 
veriſed put it ina box, and keep it in your 
pocket, and eat as much of it as will lye on 
a lixpence,twice or thrice in a day fora week 
together,this will gently purge you,cool the 
blood,and expell the wind out of the Veins. 


This hath holpen thoſe that have not been 
able to go. 


LO — 


-———_——— 


—{ 


An excellent Sear-cloath for a Bruiſe, Strain 
or Wound. 


T- Ake one pint of Oyl Olive, red Lead| ! 
cight ounces, Virgins Wax four ounces, | | 
Oyntment of Populeon four ounces, the| | 
Oyls of Roſes and Camemile, of each one| | 
Jounce 3 ſet the: Oyl on the fire, then melt | 
the Wax in it, then put in the Popalcon 
and Oyl, and when all are molten, put in 
" [the red Lead 3 Rir them well together, and 
let it boyl till it be black 3 then dip in your 
|cloaths, and apply them to the places ill af-| 
fected. HR F 5 | Mr. 


I” =__—— 


_——— 
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| Mr. Lumley Chyrurgesn, bis Pippin drink 
for a Conſumption. 


Ake the thick paring of ſix Pipplins, 
boy! them in three pints of ſpring wa- 
terto a_ quart 3 then ſweeten it with Sugar- 
candy , whereof drink the quantity of a 
Wine glaſs when you go to bed. Ina Fever | - 
it's very good with a little ſyrup of Lemons. 


I — 


An approved Medicine for the Spleen. 


Rink for three mornings together pure 

Whey, as it comes naturally from the 
Curd the firſt morning two pints, the 
ſecond morning three pints, the third mor- 


ning four pints. The beſt exerciſe after it 
is gentle riding. 


Gd. 


——_— pm — ——— —ſ— 
— wn —_— 


A rare Balſom. 


| y Ake Venice Turpentine one pound, 
&.. waſh it four times wlth fair water, 


and as many times {in Damask Roſe- water, 
till it be as white as Snow 3 then take an 
[earthen pot of a gallon, make a hole in the 


| bottom) 


_ a ww _—s _ 
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bottom of it, which top with a cork and a 
rag, and tie a ſtring about the cork, into 
which pot put hve pints of pure Oyl Olive, 
and three pints of Spring water 3 boyl this 
half a quarter of an hour 3 then melt eight]. 
ounces of yellow wax in a (killet, which| 
put to the Turpentine in the pot 3 take it 
off the fire, and ſtir them together with aj 
(poon till they be well mingled, then pluck 
the cork out of the earthen pot, and let out 
all the water in a platter, and the Oyl and 
the Turpentine into the Wax'in a large ba» 
(on, and ſet them ever the fre, fiirring them 
well ; then pour all out intoa large carthen 
pan, and when it is thorow cold, .melt it 
again on the fire,ſo that it will ſlip out» then 
pour out the water in the bottom, and-melt 
| it again on the tre, ſtirring all well together, 
and fo put it up into Gally-pors for your 
uſe, and you have a molt excellent Balſom 
made by decoQion, whoſe effes follow, ; 


The Virtues of it. 


| 
I. It is good for any inward wound} 
| [ſquirted warm into it> and outwardly co it 
[MN fine lint, and anointing the place. It alſo 
preſerves the wound from inflammation and| 
lpatrefadtion, | 


| 


2, Ie 
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- 2, It heals any brulſe or cut, being tirſt 

anointed therewith, and then a piece of lint 

dippedin it, and laid to the placc. 

3. It cures all burnings and ſcaldings. 

4. It helps the head-ach, anointing the 

Notftrils and Temples therewlth. 

 5.. It expelleth the wind-Cholick , or 

ſtitch in the fide, being anointed and applied] 

four mornings with warm cloaths, and eve- 

ry morning bathing it before the fire a quar- 

ter of an hour. 

| 6. Ithelps a Surfeit 3 takeing one ounce 
thereof in warm Sack. 


anointing the lips and noſtrils therewith be- 
fore the party gocth abroad in the morning. 
8. It is good againſt Cancers and worms, 
applicd as before for a cut. 

- 9, It helps digeſtion and keepeth from 
Vermin. if the Navil or ftomach be anoint- 
edtherewith before the Party gocth to bed. . 
| The Operator that made it, healed him- 
ſe]f being forely (calded. 


7. It preſerveth from the Plague, only by| 'F' 


To cure the Rickets in Children, Approved. 
TP Ake a q a quart of new Milk, put into it 
one handful of Sanicle,boyl it half away, 


and give it to the Patient Child to drink in 
the morning for a breakfaſt, and let it not 


and at night take a quart of Milk, and one 
handful of red mints, boyl it half away as 
ibetore, and It the Child eat it laſt at night. 


calion Is. 
will ſerve for twicc. 


——_— A —_—. —_— . 
—— 
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cat any thing for an hour or two after it 3] 


This continue for a month or longer, .as oc- | 
This quantity of milk ſo made| MW 


Breaſt. 


T 


| 
I 
for in this diſcafſe they will ſeem ta cloſe, 


| | 4n Unguent to anoint the Rickered Childs | 


Ake freſh butter, Sanicle, red Mints, off: 
each one pound, ſtamp the herbs very | WW 
(mall, then mix it with the butter to a per- | WM 
fe Unguent, and therewith anoint the| W 
[childs breafi every morning and evening be-| W 
fore the fire ; you mult anoint it from arm | MW 
to arm,that it may open the breaſt; and alſo | W 
anoint the gullet bones, that they may open, | M| 


mand 
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To anoint the Ricketed Childs Limbs, and to 
recover it in a ſhort time, though the Child 
| be ſo lame as #0 go upon Crutcher, 


Ake a peck of Garden Snails and bruiſe 
them, put them in a courſe Canvas 

Bag, and hang it up, and ſet a diſh under 
it to receive the liquor that droppeth from 
them therewith anoint the Child in eve- 
['y Joynt whichyou perceive to be week be- 
fore the fire every morning and evening, 
This I have known made a Child that was 
'extream weak to go alone, uling it only a 


weeks time. 
| 


SHE IEICE 


— —_— 


— 


A Plaiſter for an Ague 


\Ake firong Leaf Tobacco fix drams, 

Currans a ſmall handful, and as much. 
| Bores greaſe as will make it into a ſalve, by 
beating and ſtamping together in a mortar 
of ſtone 3 when it is beaten to a Salve, take 
two pieces of Sheeps leather, and ſpread the 
alve aninch thick on both of them and lay 
them upon the veins of both wriſts twenty 
four hours before the fit cometh. This will 


cure either a quartan or tertain Ague. 


—_ — ——— 
—_—__ 


——I—=—Y 


co 


Al 
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* Phyſical 


A dainty cooling drink for a Fever. 
## ( 
Ake French Barley one ounce, boyl it 
firſt in a quart of fair water a good 
| while, then ſhift it, and boyl it in another 
quart of water a good while, ſhift it again, 
and boyl it in a pottle of running (pring wa- 
ter to a quart, then take two ounces oc 
(weet Almonds, lay them to ſoake all night 
then ſtamp and firain them into the laſt bar- 
ley water 3 put to it four ſpoonfuls of Da- 
mask Roſe-water, the juyce of one Lemon, 
and with Sugar (weeten it to your taſte, 
drink this often in the night, or when you 


—————— cr ——— _————— —___—C—___ 


— 
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To clear the Stomach, and comfort is. 


a Syrup with a ſoft fire, and take one ſpoon- 
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ow . 
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are dry or hot. | | | | 


1 
x 
: 


TP Ake pint of Sherry Sack; put in it]. 
two ounces of Jcan Treacle, and four| 
ounces of white Sugarcandy, boyl them into] W 


tul in the morning faſting, 
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A Plaiſter for the ſame, 


Ake a red Roſe Cake and toſi the upper 
fide of it at the fire, tick it thick full 
of Cloves; and dip it in a little quantity of 
Aquavite and whitewine Vinegar warmed 
very hot on a chatin-dilh of coals, lay it to 
the Stomach as hot as can be ſuffered, and 
bind it faſt on all night.. 


(——_—_ 


— ate and 


For a Rupture. 


TAke a ſheet of Cap Paper, wet it in 
_ water, and fold it ſo wet, and lay it} 


[upon the Rupture, the Party lying upon his 


back, but cloſe up the Rupture firſt with 
you r fingers, and (o bind it down till it be| 
dry, and then it will hold and grow with 
the fleſh 3 you may wear a Truſs upon it it 
you will. 


HE . w — 


—— 


| 


| To procure ſpeedy Deliverance to a woman in 


Labour with Child, 


Ake a pint of Ale, and boyl it, and put 
© tolt a womans Milk to make a Poſſet 


my of 


a head 


Ms. os. Allen 
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of it, and let the Woman in Travel drink 
it z this hath procured calic and ſpeedy Deli- 
verance to divers women in Child-birth. 


| 
| 


——_——— S—— i ——_— —_— 
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| |To cure a great Flux or looſneſs of theBelly. 


Ake a hard Egg and pel off the ſhell 
| and put the ſmaller end of it hot to the 
ent or Arſe-hole, and when that is 
cold, take another ſuch hot, freſh, hard, 
and peeled Egg, and apply it as aforeſaid. 


ma ——_—— 
—_— — 
—_—— 
— 


For to ſtrengtben the weak Eyes. Mr, Stepkin. 


T Ake one pint of red Roſewater, Sugar- 
candy one ounce, Lapis Tutia two 
drams, ch fincly pulveriſcd, put them in- 
to the Roſewater, and fiir them well toge- 
ther, and after it hath ſtood twenty four 
hours, wet a bit of new clean ſpunge in the 
ſaid watcr, and walh the ſore eyes therewith 
lying backward, and when the water js al- 
molt ſpent, put into the glaſs more red Roſe- 
Watcre | 


A rare 
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A rare Oyl, or St. Tobns Wort. 


E or a quart of Oyl Olive, one pint of| 
| whit-Wine, two handfuls of Saint 
Johns wort ſtripped, ſeeds -and all; bruiſe 
them, and put them into the Oyl, and put 
fo it Oyl of Turpentine two ounces 5 put 
all into a great double glaſs cloſe ſtopped, 
land ſet it in the Sun ten days 3 then put 
the glaſs with all that is in it into a Kettle 
of water, with ſome hay or ſtraw in the 
bottom, and let the water boyl gently for 
ten or twelve hours, then ſtrain the Herbs 
from the Oyl, into which Oyl put as much 
freſh St. Johns wort and feeds bruiſed, and 
let it ſtand ten days more in the Sun 3 this 
Oyl will be then of a deep red colour, and | 
will laſt ſeven years It is good to heal any 
| wound, the Venemous bitings of Dogs or 
| Serpents, and for Sprains, 

| 


| 


hb ————_———_ 


A Glyfter for a bot Fever, 


Ake one handful of French Barley,| |. 
boylit a while in water til] jt be red, 
then pour off the water, and put the Bar-' 
ley into a quart of running water, with 
: ___] | 


em 
LD _—_— 


} 


land then take it off the fire, and let the Pa- 


| |\I very well, that it may be ſtrong of the 
' Cloves, then-{weeten it with Sugar, and 


} 
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Mallows and Strrawberry leaves, of each one 
handful , a few dried Camomile flowers, 
and a ſpoonful of Anniſeeds bruiſed 3 then 
boyl it half away , and ftrain it out, put to 
the liquor a ſawcer of Oyl Olive, and four 
ounces of brown Sugar, with four ſpoon- 
fuls of Syrup of Violets, uſe it ſomething 
more than lukewarm. | 


_———_— 


An excellent Drink to keep ones mouth moiſt. 


Ake of Roſemary, Cinquefoil, and a 

Rick of Liquoriſh bruiſed, ſeeth them 
in a quart of fair water till half be conſumed, 
then firain it from the Herbs, and put in 
Sugarcandy, and let it ſeeth a while again, 


tient drink thereof cold or lukewarm. « 


——— 


C—_— —— 


To tay V, omiting. 
Eeth a good quantity of Cloves in Ale 


drink it warm. 
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the ſame, and burn the one end thereof in 
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Dofor Lukeners Medicine to 


An excellent Receipt for ſwounding and bring- 
ing quickly to life. 


'Þ Ake of the common round black Pep- 
per, and bruiſe it a little, and take 
half a ſheet of white Paper, fold it up toge- 


ther, and between every fold ſtrew ſome of 


the fire,and hold it to the Noltrils3 it is very: 
good. 


— c— 


Againſt Fainting 


Ake Amber and ſcrape it, and put itin 
a ſpoonful ef hot broth, and take it 
in the morning faſting, or at other times 


when you find your ſelf faint, and faſt an 
hour after it. 


L— 


—— 


Back. 


*Ake a Pottle of fair water, and a Cock| 


®' chicken, then take three French Crowns 


(rengthen the 


| 


weight of Saſſafras, as much of China-wood,'! 


one dram of Orango roots, one dram of 


bo —— Ka ies 


Marſh 


— 


] 
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[Marſh-mallow roots, ſcrape and cut all theſe 


in ſmall pieces, and put them in a cloſe Pip-| 
kin 3 and paſte it fali that no air come out 
and let it (tand twenty four hours upon the 
fire and ſtew, but never boyl 3 then open 
the Pipkin, and put in one French Crowns 
weight of Fennel-ſeed, and red Roſe leaves, 
Borage, Bugloſs, and Roſemary flowers, of 
each a ſmall quantity,” of Prunes and Rai- 
fins of the Sun, each a handful, the bottom 
of a manchet, boyl all theſe together very 
well till it come to be pretty, thick broth, 
then ſirain it, and let the Patient take of 
this a reaſonable draught at eight in the] 


morning, and at four in the afternoon for 
three days together. 


__— ——— R— I 


— 
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To bold Urin. 


Ake the Claws of a Goat , and burn 
them to Powder and let the ſick uſe 


hereof in their pottage a ſpoonful at once, 
it will help them. 


To 


F 


LY 
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To ftey a Looſneſſ. 


"Ake Sage,and dry it on the fire between 
two diſhes, and then pat it in a lin- 
nen bag, and fit upon it as hot as you can 
tuffer it,and continue it till you find cafe. 


| TION REG 
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A fingelar Medicine that the Marks of the 
Small Pox be not ſeen. 


PAke a piece of fat Beef being through- 
ly powdered, and: boyl it a great 
while, then take a good quantity of the fat- 
| teſt. broth, and ſtrain it, and put thereto a 
quantity of red Roſewater, and beat them] 
well together a good while, and when the 
Pox begin to itch, anoint two or three times 
a day herewith till they be clean gone 3 and 
when the party is throughly well, let them| | 
take the broth of:lean powdered Beef, and] | 
[mingle it with white-Wine, and ſo let them| }_ 
{waſh their face therewith, and it ſhall bring 
it to the ſmoothneſs and colour, as it was 
| [before 3 in any wiſe keep not the throat nor 
face too hot. 


” 
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To dry up FY ſmall Pox, 


Ake half a pint of newcream» and as 

much Saffron as will make it of a deep 
Saffron colour,and boyl them together half a 
| [quarter of an hour, and keep it in a glaſs, 
and when the Pox begin to wheal, warm 
ſome of the Oyntment in a ſawcer, and an- 


noint them with a feather twice a day till 
they be dryed up. 


EE” 


Dr. Eagleſiones cure for the ſmall Pope or 
Meafles. 


PF eng a quart of Ale or Bcer, and ſeecth 
itin askillet, and put thereto a good 
| [handful of Fennel, and fix or ſeven Figs, 
| [ſcraped and cut in pieces, two good ſpoon- 

fuls of Anniſecds, and a little Saffron, put 
| [all theſe to the drink, and let them ſeeth to- 

gether till the liquor be more than half con- 
(umed, and in the ſecthing ſcum it clean, 
and ſtrain it into a baſon, and when it is 
cold make' a Poſſet of the ſame drink, and 
|nſe to drink this often warm, and it will 
Wl caulc thediſcaſe to come forth. 


ti 
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4 alin Medicine that the ſmall, |," 
Pox be not ſeen 14 the face. | 


V 

| 
Hen the (mall Fox are cleanly come] |! 
forth,and that they begin to dry,| || |* 
take Sperma Cetiand warm it in a ſawcer,! 
and with a feather anoint all the places,| Þ | 
often times in the day, as often as it drieth 
up, that no point of the Pox or any other | 


| ſpot ſhal lbe ſeen. 


_ — 


To keep the ſmall Pox out of the throat, 


Ake a little Saffron and dry it by the 

fire, beat it into a powder, and b boy] 
It with a little Milk, and drink thereof 
morning and evening, and it is excellent 
both to keep them out of the throat and to 
bring them kindly out, that they be not 
within the body to endanger them, 


| 


. 


 ——_— 


An Oyntment for 1be ſmall Pox when they 
begin to change at top and #0 prevent boles, 
Proved. y 


T Ake a piece of fat ruſty Bacon, and 
ſcrape away the outhde very pure, 
then 


—_ 4s. 4 « adi ae vY _—-—S—_ 
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then tye it to a ſpit, and ſet a pewter baſon | 
with fair water under the ſame, and let the 
Bacon drop therein, and when the fat of it 
is dropped away, then with a ſpoon beat 
that and the water together a quarter of an 
hour, then let it Rand till/it be throughly 
cold, then put the water out, and put the 
Card into another dith of fair water, "fo do- 
ing for four times, then after in like fort 
three times, with red Roſe-water, then put- 
ting the water from it, being thorowly, put 
it up in a Gallipot 3 when you will uſc it 
melt it, and with a Feather anoint the Face| 
day and night, once in a quarter of an hour 
ll the Scabs be clean off, and afterwards as 
long as th.re remaineth any {curk. 


[ IT 
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To keep the ſmall Pox out of the Eyer. 


Ake a blade or two of the biggeſt Saf- 
fron, and put that and Womens milk. 
together, and (o let it be half an hour, and 
then with a Feather anoint every quarter 
of an hour the out and inner ſides of the eye- | 
lids round about as long as it is thought any 
Pox will come out 3 this will preſeve the. 
Eyes from all danger : uſe the ike the 
noſtrils thit the breath be not ſtopped 
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An excellent one for the ſmall Pox when 
they bave appeared and the party taken cold, 
Approved 


Ake a good handful of Camomile, and 
not the flowers but the leaves, then 


of, and lt it taſte very ftrong of the Camo- 
mile, but take the Curd away, then drink a 
good draught thereof very hot four or tive 
times, or as often as need requireth, untill 
| the Pox appear again this is alſo very ex» 
cellent to ſtay any looſeneſs in the body if it 
ſhould be too bittex you may put a little 
Sugar in it. 


— — 
"OREN. FN — 


A Medicine to drive out the ſmall Pox, 


Ake of difiilled Taragon water cight 

ſpoonfuls, and put thereto fix grains 
of Bezer or Unicorns-horn, or for want of 
thoſe two, put fo much Saffron, but the 0- 
Ither is the better ; let it be warm, double 
ll Jche portion as you ſce cauſe, taking nothing 
| {an hour before, nor an hour aftcr, 


GG 

"Y 

&r 
: 


[ 
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| ſeeth the Came and make Poſſet-drink there-| | 
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Another of the ſame, and to perſerve from| 
being Infefed, | 


Ake a quart of new Milk, put thereto 
KL half a penny-worth of Englith Saffron 
powdered, boyſl it till it be ſtrong and yel-| 
low, give thereof a good draught warm in 
the morning faſting 3 take It every nine days| 
three mornings together, mixed with Ivo-|' 
ry and Harts-horns of cach a ſmall ſpoon- 
fal, Uſe it as long as you fear InteQion, 


_—_ 


* — 
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Dr, Stephens for the Gout. Proved 


"TT" Ake two pound of Virgins Wax, of 

Borcs greaſe halt an ounce, of Sheeps 
ſuet two ounces, of Neatsfvoet Oyl two 
ounces 3 of Plantan and Roſe-watcr each 
two drams, Spike- water one dram, of Dra- 
zon Watcr halt ar ouncez as much of Bo- 
rage-water, and Dr. Stephens's-water,two | 
Nutmegs, twelve Cloves, and ſome Mace 
ot the bett, beat them ſmall together, and | 
put ther into a pot» and boyl it over a off | 
ire untill it become a Salve 3; then chafe 
[the place where the party is grieved as hot | 
as he may (ſuffer, and then ſpread it on a | 
G 2 tine | 
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fine linnen cloth, and lay it upon the place 
fix or cight days- 


The Counteſs of Mounteagles excellent Mes. 
- dicine for the Cramp. Proved. 


Ake a handful of the Herb called Per- 
riwinkle ; ſome of it beareth a blew 
flower, and ſome white, and alſo take a 
good handful of Roſemary tops, put them 
into a Pewter diſh, and (et them upon coals, 
Idry them and turn them very often, and 
when they are very hot, lay them upon the 
place that is ſo taken with the Cramp, and 
bind a cloth upon them, when you go to 
bed, and this will help you, take it in the 
morning, and lay freſh at night. 


OY IE 
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A Poſſet Drink for one that is heart-ſick || 


remove it thence, though it be the Plague. 


Ake Ale and make Poſſet-drink thereof, 

and clarific jt, then take Pimpernel and 

ſeeth In it cill it be Girong of it, and drink 
often thereof. 


Remedies 


£5, A _ an mw 
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Remedies againſt the falling Sickneſs. 


Ake Powder of Harts-horn, drink it 

with Wine, it helpeth that diſcafe+ſo 

do Ravens Eggs taken with the juyce of 
wild Rue, and the} Pee of Miſleto. 


Er ee CNT IE I ts rms > 


To avoid Phlegm. 


Ake clarified Poſſet-drink, and put 

thereto ſweet butter, the yolk of one 
Egg; and a little ſmall Ginger, Hyſop, red 
Mints and Sugar, let theſe (ceth altogether 
drink thereof firſt and laſt, as warm as you 
can ſuffer it. | | 


—— —_— 


— 
—_— 


A very good remedy #0 ſtay a looſneſs that 
bapneth in Cild-bed, | 

pu in the water you mean to uſe quench 
a gad of ſteel ſundry times, then take 
3B barks of the Sole, of the Bramble, 
and of the young Oak, of each a like quan- 
tity, and ſo much as will ſuffice according 


to the liquor you intend to make; if you 
uſe three pints of water, a pretty handful of 


— —— 
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each bark will ſerve finely ſcraped ; when 
they are well boyled, and one pint is waſted, 
lirain your liquor , and make it into Al- 
mond Milk , with unblanched Almonds 
finely grown, then with well boyled Ivy 
Elon your Milk, and other Rice-broath, 
and feaſon it with Su gar & Cinnamon finely 


[Þcaten, let the party yo drink as much 


as may be, and eat thereof once in two or 
three hours, a little at once, as her ſtomach 
will ſerve. If (he have any gripe in her 
belly, 'I wiſh this to be uſed, which 1 know 
fo be firgular good for any ſtoppage by 
fudden cold in Child-bed : Gather. a great 


two chargers -upon a Chafindiſh of coals, 
ſeed, and ſprinkle it now and then with a 
little Malmſey, and fo being a little dryith, 


belly as hot as may be ſuffered, and as it 
cooleth, warm. it again, till ſhe have caſe : 


This hath been many times proved. 


For 


_ 


deal of Camomile, and heat it well between | | 
and when. the moiliure of the Herb is ſome- 
| what ſpent, ſirew in a handful of Cummin- 


put it into a thin bag, and apply It to the 


inſteed of Malmſey you may ule Muſcadine. 
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For aknock, or braiſe in the Face. | 


: "F a piece of brown paper, and wet 
it in beer, and lay it where the knock 

is, and as it beginneth to dry, lay 
on a freſh a good while together. 


CC. 
—__ 


——_ ths Mt. Mt. RR 
—_ 
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[ For a Wen. 


'J Ake Stone Lime and put it into water till 
. it have done boyling, then take a quan- 
tity of it, and mix it with ſome barrel Soap, | 
laying them both on a cloth, let it be appli-]. Þ' 
ed toit, and it will cat away the Wen. 8.1 


Om ——— 
= 
— 
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Mr. Potter Chirurgion: His care for a man 

_ t#bhat is burſten, 
Ake the roots of baked Fern, and the 
E roots of Elecampane, of cach a like 
quantity, waſh and pare . them. clean, cut 
them as ſmall as you can, and frtamp them| 
ina Mortar as fine as you can, and temper| || 
it with Oyl of Bay, and two ſpoonfuls of | 
Oyl of Exeter, and when you have madej | 
Ga4 the | 
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[the Salve, pread it upon his Cod to his Bel- 


ly, and lay the Plaicer upon the hole, and 


remove it every two days, and then for the 
[ſpace of ten days, you muſt uſe another 


Salve or Plaiſter as followeth. Take a quar- 
ter of a pound of 

and the white of three or four Eggs, and 
temper them together 3 and when they are 


Peſcolion, temper all thele together 3 and 
aſe the ſame as you did the former Salye : 
when you take off the Plaiſter, you muſt 
'ay fine cloaths under the bolliex of the 
Truſs, untill the skin be grown. 


— 


A Medicine to deftroy Warts. 


Ake Radiſh root, and ſhred it thin, and 

put it in a pewter diſh,and caſt falt up- 

on it, and cover it with another diſh, and 
ſhake the ſlices up and down, and take a 
piece thereof and rub the Warts therewith, 


then throw away that and uſe another, ſo] 
| three or ſour times a day. 


— 4 


well tempercd, put in two ſpoonfuls of | 


| 


ar 
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To take away Corns. 


Tx Hogs greaſe that is not tried, and 
beat it with a Peſtle, and ſpread it up- 
on a Piece of white Cotton on the rugged 
ſide, and bind it on the Corns, dreſſing it 
once or twice a day, and it will wear them 
away. 


PO III 
i ——. 
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To take away Freckles or Morphers. 


Ake four ſpoonfuls of May dew, and{ 
one ſpoonful of the Oyl of Tartar, 
mingle' them together. And waſh the'pla- 
ces where the freckles be, and let it dry off: 
it ſelf, it will clear the skin and take away}- 
all toulſpots. 


hs — 


| | 
The Lady Nevil for a ſore Breaſt , by cold|: | 
feſtering of the Milk, 


Ake of Beans and linfeed, of each 

a little handful,dry them and beat cher D 
to powder, then take a quantity of Milk, 
and the yolks of two new laid Eggs, and\i | 
boyl them together, and put in the powder = 


- 
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of beans and linſeed, and boyl it to a Poul- 
tels, and lay it to the breaſt as hot as may 
be Ces. and it will both draw and heal 
it 3 dreſs it twice a day. 


EIT 


PIES _— 
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Dr. Soper his water for a ſore Eye, or any 
Defe@ or decay in the Siphr, 


_"Ake of red, or rather of white Roſe- 
water half a pint, of Lapls Calami- 
naris half an ounce, Lapis Lucius as much, 
| {bcat them both to powder, and hinely fearſe 
F '{[thcm, the dropping of Dale , Rhenith 
| [Wine half a pint, Honey half a ſpoonfu], 
mix whole Cloves, Plantain water half a 
[quarter of a pint, of the Drugs of Aloes 
as much as a Walnut beaten to powder and | 
finely fearſcd, ſhake them very well together 
halfan hour or more, then let them fiand}| | 
twenty four hours before you begin to uſe 
it, ſtop it cloſe, and it will be ood for a 
year 3 when you uſe it you mutt put in a 
mr with a quill into the corner of the Eyc 


and let the party 'lean back a quarter of an 
hour 3 uſcit morniag and cvcning, 
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To take a white kin from the Eye that came| 
by ſome blow, though a re of” a year| 
ſince. LH 


"Po the Gall ofa white Cock Chicken, || 
Kk anda drop or two of Life Honey, | Þ 
mingle them together in a Sawcer one a few 
| Embers, and drop it three or four times a 
day into the Eye. 


Alc < ar ace ah —— >. —_——. 
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WAL breaking out of young Childrens beads. 


S | 

Ake Butter and Salt, and fry it toge-| F 

| ther till it be black 3 and when it is} 

cold, anoint their head, Or elfe take! 

pure Sallet Oyl and Vinegar, and beat then 

rogether., anoint the place morning and 

evening till they be whole. Whey made 

with Agrimony and Scabijous, and Worm- 
wood is excellent to clear the blood. 


Mt, 
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'| An excellent Medicine for a Scald or Burn 
newly done. 


Ake Horſe-dung newly made,or as new 
as you can get, and (train it through a 
| thin old cloth, and therewith anoint the 
| place two or three times a day, and every 
{time dip the cloath in the Horſe-dung, fo 
ſtrain it, and bind it to the ſore all day and 
night, it will cure you. 


| Par er wu oc owe oo —_ — wo It eee ,- ge yoo ooo <er oo yy  - ——_ - 00-w —_— 


The Cornteſi of Arundels Drink for the| 


S curvey. 


Ake of Fumitory and Scurvey-grals, 

that which grows by the Sealide, of 
each twelve little handfuls, of Brooklime 
[three little handfuls, of Watercreſſes {1x lit- 
tle handfuls, waſh and dry them very clean, 
and ſtamp them, and hang them in three gal-| 
lons of (trong Beer or Ale 3 when it is ſtale 
drink a good draught in the morning, falt- 
ing an hour after, another an hour before 
dinner, and another half an hour before 
you go to bcd, the more exerciſe you ule 


— 


| 


aſter 
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faid Liquor fo ſtrained out, and let it boy 
till the Vincgar be waſted, and utterly eva- 


Free it the better, it is needful to be well 
purged, before you take this drink or any 
other, uſe it three weeks or a Month to- 


gether, if you cannot have green Fumitory, 
uſe it dry. 


— 


—— 


Paracelſus his Plaiſter called Emplaſtrum 
Fodicatonum Paracelii, good for many 
Diſeaſes berein mentioned travſlated ont 

of Latine into Engliſh, Y 


Ake of the four Gums, that is to ſay, 
Galbanum, Opoponax, of each one 
dram, Ammoniacum ,. and Bdcllium , of 
each two drams, let them be beaten very 
ſmall, and put them in an carthen, pot lead- 
cd or glazed, pouring upon the lame very 
good Vinegar of Wine, and let them fo re- 
Mk a day and night, then. boyl them in 
the ſame Vinegar upon a great he, that the 
Gums may melt, and when they be 
throughly melted, pour out the ſame hot 
into a bag, wring or preſs the fame, that 
they may be well cleanſed from the dregs, 
which dregs muſt be caſt away, take the 
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if 


por ated 


1146 [he Pearl of * Prattice. Choice 1 
Led x ; in the boyling you muſt continu- 
ally tir it wi:hout ceaſing, left the Gums be 
burned, Fcep this very clean and covered, 
that nothing fall into it, then take Oy! 
Olive two pound, new Wax half a pound,] | 


well leaded or glazed of a ſufficient bigneſs,! 
ſet the fame on a fire of coals, and Iet them| 
[melt at- leiſure; at the lengt put into it 
a pound and a halt of Lithargy beaten into 
very fine powder, ſtirring it continually 
[with a ſtick or Spatula by little and little, un- 
cill it be throughly mixt together, and the 
matter be a tawny colour 3 afterwards take 
the aforeſaid Gums that were firſt boyled, 
and put the quantity of a nut ao the 
faid = and ſo by little and little at ſe- 
|veral times, put into it ſuch a like quantity 
of the Gums at each time, till the Gums be 
[all put in, and mixt well with the other 
things,and melted. And you muſt take more 
withal, left the matter be overmuch heat- | 
ed, and boyl over and run into the fire, for 
it is very hot of it ſelf 3 afterwards put in "the 
things following into itz of the two kinds 
of Arifiolochia. rotunda, Calaminaris , 
\Myrrhe and Frankincenſe, of each one 
dram , beat them into fine powder”, that 
(are to be made into powder, and put them 
| Into] 
Nome rome papa 5f 


and let them be put 'into an earthen pot; | ' 
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into the ſaid matter, and pour on it one 
dram of Oyl of Bays, and put therein laſtly 
four drams of white Turpentine, boy] them 
and ſtir them about continually with care- 

ful dilligence,and when you will know whe- 
']ther it be ſufficiently ſodden, put a little 
thereof into cold water, and if it be not fo 
(oft that it cleave to your fingers, it is well 3 
otherwiſe it muſt boy! longer, then take it} 
|from the fire, and pour it into a baſon full 
lof water, and when it is well cooled, that 
you may handle it, :anoint your hand with 
Oyl of Camemile or Roſes, and knead it 
well three or four hours, and lay it up in 
| acleanſed veſſel, it will laſt above fifty years | 


and be then as 200d as at the firſt day it was 
| made. 


| 
: | 
I” : FT 1 
The Virtue f the Emplaiſter « ont of Paracel- 


ſus. 


[FT is FRE for old or new fores 3 it drieth, 
| L cleanſeth, and breedeth good fleſh, it 

confirmeth and comforeth, it Gcaleth more 
in a week than other in a month, it will 
not ſuffer any ſore to putrefie or corrupt, or 
| any dead or cyil fleſh to grow 3 for Sinews| i 

cut, bruiſed, or pricked with a Thorn or| Þ 
| | othes | i 


RE : Dn _ 


[ſoa ſoveraign and ſpeedy help againii all 


Ito breed. When you lay up this Plaiſters, 


| found often experience, it is lingular, and 
ſpecial help for bones out of joyar, 'by lay- 


[leſs they matter before you come to them, 


|148 "The Pear! of Praite. Choice | 
otherwiſe, it is moſt excellent ; it draweth! 
out of wounds, Iron, Wood or Lead, and 
other the biting of venomous Beals; it 
caufeth aW kind of impoſthumes or Biles to} 

ripen, if it be laid thereon 3 and it-is moſt | | 
excellent againſt the Canker and Fifula, 
the Shingle or Saint Antboxzes fire 3, and al- 


pains, to aſſwape all aches, and for all kind 
of wounds > alſo 1 Thomas Porter have 


ing one or two plailters, or three at the 
moli : I have healed in fourteen days Arms 
out of joynt, fo that thoſe parties ve {aid 
they have had no pain nor weaknels aftcr. 
Allz fot thrults you mult not tent them, un- 


but only lay of this over it and two Plai- 
ſters is commonly ſuthcient to heal it, or 
any other ſore or ſwelling 3 but if dead fleſh 
be in.a ſore before this Plaiſter be laid on, 
it will not deſtroy it, but it mult be plackt 
out; but if it tind none it will ſuffer none 


put it in oyled Paper or oyled leather, or 
both, it will ub, it the better from over- 

much drying, and you mult lay it out of: 
the Sun and Wind. 


For\ 
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For the biting of a mad Dop, :r Ringing of 


an Adder. 


Ake a handful or more of Hazlc-Nuts3 

a quarter as much of Rue, with aſ 

Clove of Garlick, {ſtamp them al! 
together, then take the juyce, and put a little 
Treacle to itzand if it be a man that is ſtung 
or bitten, give it him to drink in Beer or 
Wine, or Ale; but if a Dog, give it in Milk 3 
then take that from whence the juyce came 
and bind it to the place which was bit or 
lung. 


A. 


— 
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For tbe biting of Snakes. 


'Tamp Garlick , d lay it « he 
that is bitten. WNT OY 
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Dr, Lukeners, for one that is flung with 
Waſps 

MA A little Plaiſter of Treacle, and 
4 lay itupon the p] | 

and it will hats it. Rs "00 OO 
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of each one little handful, waſh them and 


| Foyce, Widow. 
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An Oyntment for a great or hard Belly, by 
Ague, Worms, or Spleen, 


; Ake the fineſt common Wormwood, 


Garden Tanſcy, Featherfew, Laven-| 
der Cotton, Southernwooed, unfet 
Leeks,blades and all, parch leaves,herb grace, 


dry them, then take a good pound of Bar- 


rows greaſe, and fiampall in a wooden diſh, 
then fet them cight or nine days in a Cel- 
lar, or low place till they have. a hoar all 
over them, then break them all together, 
and put them into an carthen pot, and ſet] 
them on a ſoft fire, and let them boyl a 
good hour , then firain them through a 
clean cloth into a Gallipot or glaſs, and fo 
keep it for a precious Oyntment, it will laſt 
a year well; when you ule it, you mull 
warm it, and anoint the belly of the Pati- 
ent morning and eyening- Proved by Mrs. 
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The old Lady of Oxfords Oyl of Exceſter, 
which is good for all manner of cold Gonts, 
Sciatica, and all manner of Aches in the 
F ” aud bone), and alſo for Bruiſes, Pro- 
ved, 


Warr one pound of Cowſlip-flowers 
picked out of their caſes, gathered in 
Aprit on a fair day when the dew is gone, 
and ſouſe them in Oyl Olive, ſo much as 
will cover them, let them lye in it till June 
inaglaſs; then take Calamint, Herb John, 
Sage, Agrimony, Southernwood, Pellitory 
of Spain, Roſemary, Wormwood, Penni- 
royal, Lavender, Cammomile, Hirſe, Law- 
rc] leaves,flower of Lillies, Pelitory and Fea- 
therfew , the' tenderneſs of the Ivy and 
Broom-flowers, of cach one little handful 3 
ſtamp them all together well, and then in- 
fuſe them in white-Wine, ſo that they may 
be covered all over therein, fo let them re- 
main fourteen or fifteen hours, then put 
them in Oyl Olive fo that the liquor may 
near ſwim, ſo boylit together on a oft fire, 
_ [and tir jt well till the rawneſs and wet- 
\ [neſs of the Oyl be gone, then firain it 
through a Canyas cloth into a pewter diſh, 
or glaſs, for caxth nor wood will not hold it 
and 

| 
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LETT 


and aſc it for a fingular 200d Oyntment, 
and above alt other approved. If there be 


' lany plcces in the pan which the ſaid Oyl is 


boyled in, it willrun out, after the herbs are 
once hot; it mult be continually ſtirred on 
a very little fire, no more than an Egg will 
abide without breaking. 


| 
| 
| 


I— I 


—_ — 


To make a Sear-cloath againſt Sweilings and 
Aehes, Approved 


Ake Bloom flowers two little hand- 


| fuls, red Bramble leaves one little 
handful, this Bramble bearech but 


F three leaves together, and groweth low on 


the ground, rake it off on the middle leaf, 
a Piece of unwaſhed Butter, and pound the | 


| [herbs aforeſaid with two or three Cloves, 


and then hoyl them in Butter, and firain, 
and take a piece thereof with a little piece 
of Wax, and bcing melted together, makeÞ® 
a Sear-cloath with it, alſo take Oyl of 
Broom, Bramble, and Butter, and temper 
it with a little Aquavite 3 it is good againſt 
Aches, to be uſed and rubbed on the Aches 
in the morning, bur not at night. 


The 


—— 


TIE "I 


i —— 
wy 


_— 


_—— 


land Wormwood, of each halt a pound, ga-| | 


| it together till it is all of one co)uur, then 


|ſtept cloſe with Parchment and double 


Flaſk many years being cloſe ſtopt, and cool 


ttt ye rr —— nine qa oe ge CEC 
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The Lady Leonards green Oyntment, 


_— red Sage leaves, and Rue, of cach 
& one pound, the youngeſt Bay leaves 


ther theſe in the heat of the day: pick them 3 
waſh them n6t, cut them ſmall, and beat 
them long in a fair Mortar, then take half 
a pound of Sheeps (uct hot from the Sheep, 
mince it ſmall, and'put it to the h1bs, beat 


put all into a clean bowl;piit it to a pottle of 
the belt Oyl Olive, work all theſe well un- 
till all become alike ſoft, then put it into 
an carther pot well ſtopt for eight days 
then with a ſoft fire ſecth itin a fair pan, put 
fo it four drams of the Oyl of Spike, when 
it is half ſodden 3 being ſodden, ſtrain it 
through a clean Canvas into clean Gallipots 


(ſheeps leather , anoint the place grieved 
therewith, rubbing it every day before you 
leave it, if you put a clean warm cloth after 
you have anointed the place thereon it Is 
better : this is made onely in May, and will 


kept. 


The 


————— — _—_— 


— 


154 The Pe ol i of Pradice. Choice : 


The Lady ng remedy to bring a young 
Child again when it is born. 


TAkeallctle Coventry Blew ed, burn 


It, and hold it to 6 Fa Childs Noſe, that 
the ſmoak may go up. 


——_— . * 
_ _ Y TITER ad 


|To bring away the afier-burden, altbough a 
aay or two after the delivery. 


for Furmity, and make a Caudle of it 
ſo let her drink a good draught once or 
twice. This is proved. 


— ——— 


W_ —_ 


—— 


For one bound in body, though a woman with 
Child, 


|| TAke a pint of white- Wine, aquarter of 


SOON Prunes, forty Railins of the Sun 
lloned, a little whole Mace, and a tew An- 
| niſceds tied in a cloath ; ; let theſe boyl lea- 
(urely 


——. 


_ — OI mA ———_—————— 


Ake Rye and crede {t as you do Wheat 


a pint of Damask Roſe-water, twenty 


we 


—_— <option... . 
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mach: __ —  ———  —— ———— 


ſurely together, and put thereto either Su- 
garcandy or tine Sugar, and when it is boil 
cd to a Syrup, take out a little of it, and 
ſtrain it through a tine cloath with a little 
Manna, and put into the Syrup, and let it 
ſlimmer together a good while 3 then put it 
into a glals, it will keep good a good while, 
as half a year, and when you have occaſion] 
to uſe it, you muſt take one of the ſaid 
Prunes, and two or three Raiſins, and cat 
them in the morning faſting, and take | 


ſpoonful alſo of the ſaid Syrup, fafting two 
or three hours after the ſame. 


————— —_— 


— — —_ —— 


Dr. Atkinſons Glyſter for the Wind, 


Ake Camomile, Mallows, Violet leaves; 
Bert-lcaves, Bean and French Barley 
one little handful, of Fennyl-ſced and An- 
niſeed each two fpoonfuls 3 boyl all theſe 
together with a Rack of mutton till the fleth 
be very tender , then take a pint of the fat- 
teſt liquor ſtrained, and put into it two 
drams of the Oyl of Rue, or Oyl of Ca-| 
| momile, and for want thcreot a little diſh 
Butter melted, two drams of courſe Sugar, 
and one or two yolks of Epps. 


\ 


— . 7. 
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To bring away a dead Child or after burden.| | |T 


Ake Saffron, Mace and Cinnamom beat 
them. to powder, and ſearſe them, and| 

take of the powder a jutt quantity, give as 
much as will lie upon the point of a knife 


in Ale, Beer, or one ſpoontful of what they| || |n 
belt like. | la 


Lo 


RO IE — _- + > —_ — | 


A gentle Purge which taketh away a Tertian 
Agne, being given the fourth fit. Proved, 


Ake a dram of Rhubard, and infuſe it 
in Succory water fix ſpoontuls, three 
hours together on a very gentle fire, then | | |- 
(train it, and put in it half a dram of Syrup 
of Rhubarb, three (poonfuls of Syrup of 
Roſes, and a ſpoonful of Cinnamom water, 
take this falting after the fourth a he when 
they are not lick 3 it this be too weak to 
purge a firong body, add thereunto two or 
three drams of the leaves of Sena, with a 
few Fennel ſeeds to quicken it more 3 if it be 
 Jalways made with this addition, it is the 
better. 


©” mas A 4 


The| 
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The Lady Gorings Water for an Ague, fich- 


neſs or foulneſs in the Stomach, and 16 
purge the Blood. 


T* Ake dung of'a flone-horſe that is kept 

in the i1table 'when' it is new made, 
mingle it well with Beer and a little Ginger, | 
and a good quantity of Treacle, and dittill 


in an ordinary till; give of this a pretty 
draught to drink. 


—— —— —— 
————_— JW CY 


 —_— 


——— —— > —— 


The Laly Gorings Remedy for a Burn 
or Scald. | 


Ake Hogs fat;'-or Seam\made of it, melt}! 

it, but let/it-not boyl,: put into.it the]. 

white'of a new lid' Eggs or-two well bea-)" 

ten; and ſtir it continually on Embers till | 

it be like an Oyntment 3 keep it for your 
uſe,anointing the ſore twice a day with it. 


_———_— 
— 


H The 


—- 


158 The Pearl of Praice. Choice 


The a Gorings Remedies for a ſharp 
Urine, 


oy running water with Liquoriſh, till 
it be ſomething - Grong of it, boyl alſo 
inita Pipin or two 3 when it is boyled, 
put in alſo ſome brown Sugarcandy, 
drink of it. every morning faſting a pretty 


P__ 


X Mt A 
es. a 


For Deafneſs. Proved. 


"Jake Linſeed Oyl and Aquavite, ſhake 
them together In a glaſs bottle, and (ct 
it in the Sun a moneth or five weeks, qe 
it well every day, and when you uſeit, p 


a little into the car, and fiop it with a Uttle 
black WO. 


a 


— ET 
od 
al. 
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An ap roved Receipt 10 ſtop bleeding at the 
Noſe, Wound or Cut, in Man or Beaſt, 


Ake the flax of a Hare, the Moſs of 

an Aſh tree, and powder of Bolear- 
monick, chop them together, and wet 
them a little with fair water, and put it in- 
to the Noftril that bleeds, and ſtir it not in 
twenty four hours if it be of a cut or 
wound, look firſt if there be not little pieces 
of looſe flelh or $skin that hangs; if there 
be, clip it away, or elſe the blood will not 
ſtay, then lay the aforcſaid Medicine to it, 
and ſtir it not in twenty four hours, 


A 


P — —— rr 
_ - — 


— aw 


The Lady Nevils Remedy for the Stone. 


Ake the Herb Aurca or Gold Wire, 
dry it and keep it all the year, and 


the Powder in fix (poonfuls of Milk and 
water, and one of white-Wine, or you may 
take it in Plantain-water, or Vervine-water, 
or any that is good for the Stone, it bs alſo| 
good to take it in the fit, 


L 


(+ 
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_— ht _—_C_ 
heed —_— _ ts a 
won BEE ht tata... Afi. oat; 


every fall of the Moon take a ſpoonful of| [ 
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The Lady Mildmayes Drink for. a Cough 
: or Cold. 


Raiſins of the Sun ſtoned, -of Figs fliced, 
of Hylop tops, of each, one little hand- 
ful, and a great handful of Coltsfoot 3 boy] 
all theſe in a gallon of running water, until] 
two or three parts are conſumed, then {train 


bn %. - A 5, It" I 
_—_— de one 2 To ces Ep a; _ wit ) ans ———_ —— 
_— ——_— Rs . ” : St AY . 
» 


5 and ſtir it in three or, four good ſpoon- | 
fals of Honey 3 take this in the morning | 
falling, at four a clock in the afternoon, 


and when you go to bed, four ſpoonfuls at a 
time warm. 


_—_— — —__ F ——— 


Mer. Chaunce her Receipt for the Spleen aud 


Melancholy, the Preparative. 


'F ke of the roots of Parſley, Fennil , 
*:::Bruſeus, Sparagus, of'each four oun- 
ces,* the ſeeds' of Fennil,  Anniſe', and 
Caraway, of cach a dram and* halt;' of the 
bark of Capers and Tamarisk, of cach an 


ounce and a half,of the leaycs of mugwort,Bo- 


'Þ Ake of Liquorilh ſcraped and fliced, | 
of Anniſeeds rubbed and bruiſed, of] 


li —— 
— — —— — 


ragc| 
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| rage, Bugloſs, of cach one little handful, of 
| Cetrarch and Dictamum (each ot one little 
| handful 3 boyl all theſe things'in three pints 
' of Conduit water till halt thercof be con- 
| ſumed, then (train it and put to it Syrup of 
| Harts-tongue, and. Syrup of Succory, and | 
Rhubarb in powder ©: fliced, of each four 
ounces, then let it ſtand all night, and the 
next day claritic it, and after put to jt the 
Spices of Letiticans Galeni, and Diamuſ+ 
cum Dulce, each two (cxuples, take of this 
in the mbrning faſting fix ounces, and as 
much an hour before ſupper, take it thus 


two dayes together,then' take the purge fols+ 
lowing. lioag IO 1235. Þ 


| 


4 4 
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Mrs. Chaunce ber Purge. 

"] Ake of Senna three drams, of Epithi=| | 
mum and Polypody of the Oak, each 

ewo drams, of Fennil, Annife, and Caras| 
way (ceds, cach a dram and a half, Cardus|. 
ſced two ſcruples 3 boyl them all in a ſuffici- 
ent quantity of Conduit water,untill it come] Þ 
to three ounces, then put to it of Rhubarb) 
a dram and halt, infuſed in Succory water,of| 
the Syrup of Auguſtanus.,and ſyrup of harts-| 
= H 3 tongue\ F 


l 
; 


' 
b 
' 
y 
o 
c£ 
* 
, 


| take one of theſe, and takeit at night when 
{you go to bed, of Diaſcordium two ſcru- 


one dram: : 


| black Sope and Mithridate in 'it, and cover 


you find caſc. 
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tongue.cach one ounce, to make a portion, 
and take it three times every third day 


ples of Alkermes difſolved in Borage wate) 


M$ ty AI 


h— 


Dn —_— 


Mr. Powel for the Stone and Cholick,” 
Ake the quantity of half an hazel-nut 


black Sope, and mix them together, and 
take a broad Onion and cut off the top, 
and make it ſomewhat hollow, and put the 


it with the piece you cut off, wrap it in 
paper, and roſie it in embers untill it be ve- 
ry ſoft, then put it between two linnen 
cloaths warm, and lay it to the Navil, and 
pin the clothes upon the back 3 fo uſe it till 


| 


| kernel of Mithridate, and ſo much| | 


| 
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| 


Mer Rowlatid Haughtons Receipts for the 


cure of the Stone. 


| 
| 
| 


| Ake Arſemart,.,gtherwiſe called -red 
Z ſhank, and diſtil] jt,-and take it in 
the evening when you are warm in bed, to 
{the quantity of half a pint, andthe like in 
the morning a little before you riſe, about | iſ 
| ſome four times, then take Barberries, and 
take the outfide rind of them and beat them| 
into very fine powder and take every morn-| 
| ing and evening, anddrink either a draught} | 
of the aid water or ſmall beer after it; con- 
tinue this, and it will care you-: | 
| 


I OY 


—_ — —— — Cw wo 4 — 
SB. 


| 


For an Ague congealed, or fallen into «a Wo-| 
mans breaſt, [| 


'T Ake a quantity' of fione- Honey , and] Ii 
the ruſtieſt Bacon you can get, Saml-| 
lage, Alexander red Cole, Marigolds withi 

black ſeeds of Groundſe), Plantain, and| 
Sage, of each a quantity ; put all theſe in 
a mortar, and ſtamp them as ſmall as you| 
"M0 4 Ca 


————— 


| 


—— —— 


a —— 


ST 
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can, then lay the Salve upon a piece of 
| white Tacther, and to the place where you 
would have the Brealt break 3 the plaiſter 
mult be ſpread upon the rovgh lide of the 


| Leather. 
| 


an; — hm —_— —_ 


An approved Medicine by the Lady Bray for 
the Ague falling into any part of the Body. 


| | Ake of Parſley one. little handfu], 
| Smallage and Hemlock of each as much, 
| chop them ſmall, and fiamp them and put 
thereto a quantity of Barrows greaſe, and 
ſtamp them all together, then boyl them a 
ood ſpace, ftirring it continually. untill, it 
wax green, then firain it-3 and when you 
uſe thereof, take ſome in a ſaucer, and a- 
noint the place with : a feather againſt the 
fires 


The 


64 ThePearl of Pradlce Choice 1 


en 4 Af Gor engin nent. 
—_ Mo pos Sine qua $2 tr Ae eg Tarr > and” 
oy 


_— 
' - 


Phyſical and Chirnrgical Receipts. 16 5 | 


The Lady Arundels ſpecial Remedy for the 
Stoue, Back, or Stomach, or to make « a 
WW oman conceive, 


"Ake the roots F: Sex-hlly, Cit grow- 

eth by the: Sea-fide like little Trees 

of half a yard long , ſome name 

ther Eringoes |) od make it in ſyrup, and 

cat of it in the morning faſting, and at| 

four a clock in the afternoon,” and before | 

you take if, take ſome gentle Fills, but once. 
in the beginning. 


——_ 


> —_—_—— 


The Lady Darcres Medicine proved, for the 
Stone and S mangey- 


'J ake black Bramble berries when has 
be red, Ivy berrjes, the inner pith of 
Athen Keys, Etilantine-berrics, the Nut 
Keys, the roots of Filipendula, of all theſe 
.|a little, Acorns, and the (tones of floes, | 
of each a- like: Quantity, but not ſo much | | 
of either of the(e as half of any of the'other 3 
|dry all theſe in Platters in an Oven';'till | 
they will'be beaten'/ito powder, thei take 
\ H5 : _Cro- | 


le. 
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Cromel-ſced, Anniſeed, Saxifrage, Alex: 
the feeds of each of theſe the like quantity 
all together in the like ſort to fine powder, 


you can get, as much in quantity as all 
theſe, and beat it fine, and mingle it with 


the powder, and keep it cloſe from the 
wind:and fo uſe it morning & evening with 


poſſet-Ale, with Time of the Mount boyl 


| Wine, or other drink, and when you cat 


any pottage or other broth, put ſome of 
the powder in it if you be fore pained, and 
if you have a ſtone, it will come away in 


your water: is clear, take this drink follow- 
ing, and it will leave no corruption or un- 
| |cleanneſs in the Bladder. 


—— 


Wm_— — 


| The Drink. 


Ake Roſemary: and wild Time, and 
ſeeth thera in running water with 
as much Sugar as will make it ſweet, boy! 
i from a quart to. a pint, uſe the =_y 
® 


ander, Parſtey, Coriders , Fennil-ſeeds, | 


| of the firſi,and dried it in like fort,then beat | 


| then take Liquoriſh fair ſcraped the bei | 


ed in it,make your poſſet-drink. with white- | 


ſhivers, and if it do ſo when you drink, | 
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of the Herbs-to your diſcretion, - ſo that it. 


nings, fix or ſeven ſpoonfuls at a time. 


—— 


heme em 


the Cholick and Stone 


ſearſe it as above, . take. Houſe-leck, dry 
and ſearſe it as the other, take a little 


them-together,' take Anniſceds and Liquo- 


ſeverally and .powder - them-; being fine 


[one hour after it: thus drink it once in 


Ake Aſhen Keys, and -dry them in an| 
' Oven, - take out the kernels from the| 
husks, beat them into powder, and ſearfe | 
them fine and keep it 3 then take Eglantine 2 
berries, dry and beat them as the other, | 
then take of them with a feather, then |. 


quantity - of: the three powders; and put| 


— at 
nt BENS HE Ret te, : 


| 


may ſavor them' well, and uſe it nine mor- | 


I BE 
Mr. Eldertons Medicine for the extremity of | | 


- 
» 


— c—_— 


riſh, of each a little quantity, .dry- them | | 


ſearſed, put them with the other three |- | 
powders, a little quantity of both, and | | 
take a ſpoonful of theſe powders or leſs, |. | 
| [and mingle all together, and put into. it} Þ 
three or four ſpoonfuls of white-Wine or j» Þ 
Ale, and drink it in the morning, faſting |- 


{ix dayes, or elſe when you are grieved, | , 


l 


FO Tr II_C 


and r 


| 


| jel it, will help the eye. 
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Þ three time, day. : 


| 4 | Medicite Fon the Eating or I 


md. you hall never find paln, of he Cho- 
lick r nor Stone, The ſeed of great Nettles 
mult be beaten to i powder, and mix with 
them, and it will be better. 


—_ ——_— ww wo. — —_— ——— 


' For a Pixo or Web in the Eye far gone. 


mingle the powder of Ginger there- 
with, dreſs the. Eye herewith. two 


JESTER D 2: 1&3 | 
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thereof. 


Ake a Viol, glaſs,. and ll it full of fair 


,.. running, waterg and, put. into, it-fine 
Sanguis Draconis, the quantity of a 


Ake the n marrow of a Gooſe-wing, and | 


| 
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For ſore Eyes that came from hot humors. 


TY Elder-leaves. and chafe between 


your hands, and lay it to the Nape 
_ of the Neck. | 


_—— 


_—_— — 


For the Pin and Web in the Eye, ſo it be taken 
before the ſight be quite extinf. 


T Ake a little handful of three leaved graſs, 
that hath the ſign 6f the Moon in it, 
as much roots and Toes of Daſies, and ſe 
ven or eight corns of Bay-ſalt, beat all theſe 
together, then ſtrain them through a cloth, 
and take two new laid Eggs, and beat the 
whites of them a good while, then let them 
ſiand a quarter of an hour, and then take 
off the froth clean, and take the clear of the 
whites, as much as the quantity of the juyce| 
of the ſaid herbs , then take the quantity of 
two Hazel Nuts of Engliſh Honey ind. ſtir 
them together, and let the party be laid up- 
right, « drop three drops with a feather] 
into the Eyczand lye till a good while after 
chis mult be uſed at leaſt twice a day, 


= 
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| with it. 


1 of new Milk from the Cow, and put it in a 


Sa 
— 


For red Eyes, Peart, Pin, or Web, 


*Ake Verjuyce.that is made of Grapes, 
and put it morning and evening into 
the ſores Eyesy ſome will put a little Salt 


———— 


— 


Orr” 


Dr. Friers excellent Remedy for beat, and 
Pimples inthe Face. 


Ake of Plantain leaves four little hand- 


little handful, of Cinquefoil half a little 
handful, and as much of Strawberry leaves, 
there muſt be this quantity of every fort; 
when they are pickt clean,then take a pottle 


Still, with the ſame Herbs, untill it be drop- 
ped a quart, then let it drop.no more; you 


may. keep -it a whole year in a glaſs, when 
you ule it wet a cloth in ſome of it, and 


the day. 3 the beſt time to fillitis In May. 


_ For 


fuls, and of Mallows or Tanfey one} 


waſh your face at night in bed, and often in| | 


, bangs [ 


—— 
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I | 


For heat and ſcurf in the Face, 


Ake a pint of Cream as thick as -can| 

be ſcummed, then take of Camme- 

mile one little handful,pick, walh, and ſhred 
it very (mall, then put it into the Cream,and 
tet it boyl very ſoftly till it comes to an Oy], 
never ſiirring it after the putting in the 
Herbs at firſt, but (cum it clean when you 
fee the Oyl come tothe top,; then let it boyl| - 
a little faſter and firain it through a fine 


linnen cloth,and then anoint the face there- 
with. 


——_ 4 
AY pea dn. Ao 


A very good Medicine for a Tetter. 


'J Ake red Dock roots, waſh them, ſcrape 

them, and cut them into ſlices, and lay 
them in white-Wine Vinegar a night or a 
day, and then uſe it to the place grieved, 


waſhing the place with the root, and the li- 
 quor Many times; 


ys ce 
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To thin the rawneſs of a womans Nipple. lot 
| cic 
| Ake a Deers foot, and take the Mar- 
| row thereof, and anoint the Nipple|- 
therewith. 


<S— 


Z To dry up Milk in Womens Breaſt. 


: fps a quantity of Aquavite, and a 
quantity of ſweet Butter, melt and 

temper them together, and anolnt 
the Breaſt therewith, laying a brown Paper 
betwixt them, and (o do as often as the 
aper drieth, till the Milk be 'dricd up; 
this is alſo good to keep the Ague out of 
the Brealt. 


—  —  — —  — —  — — 


To make a woman have a Nipple that hath 
none, and would giv? ſuch, I 


Ake a wicker bottle that hath a little 
mouth. and fill it full of hot water 
and (top it clole till the bottle be through 
1 het, \ 


——— 
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et 


hot, ' then Jet out the water, and ſet he 
mouth of the bottle cloſe to the Nipple 3 as 


long as there is any heat in the bottle | it will 
cleave falt. 


——___—_———— a ER 
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To heal the Nipple of a Womans Breaſt. 


'J Ake a quantity of Cream, and put it 
into the juyce of Valerian ftamped and 
{trained, and as much of the juyce of Sea- 
green uſed in like ſort ; boyl all thele to- 
gether till it come to be as Butter, then 
take it and put it into a box, and anoint the 
Nipple therewith three or four times a day, 
land lay a Walnut-ſkell,or ſome other hollow 
thing over it to keep the clothes from it till 
it be whole, or <clſe make a Poſſet-Ale of 
Allom,and lay the curd to the Nipple wart, 


cill the Child doth ſuck, and then lay on 
again, 


: 
g—_— CAD Gag 


——— ——_— 


A Medicine for Worms in young Children, 


'T Ake a Plaiſter of white Leather, or 

brown Paper, and ſpread it with, 
Honey, warn it a little -painf the fire, but 
firſt firew ſome of the beit Aloes Succotrine 


there- 


— 


Ki 
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thereon, then lay it all over the Stomach of 
the Child warm ; the like Plaiſter js to be 
laid'on the Childs Navil at the ſarne time z 
if you have no Honey, mix the juyce of 
Plantain, and lay it on the Leather. 


_ 


Dr. Foſters Infuſion purging Choler 


barb two drams and a half, of Spike- 
nard one fcruple, of Orcin one Scruple, cut 
all ſmall, and infuſe in a quart of clarified 
whey all night,in the morning ſirain gently, 
and put to- it one ounce of Syrup of Roſes 


| or Syrup of Violets. 


, 
| 
—c —_— —_— ——— 
% V— — ———— >< —— 
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| | Dr. Foſters Infuſion purging Melancholy. 


AkeFumitory, Epithymums, flowers or 
*,” leaves of Borage and Bugloſs, of each 
a good half handful, Polypody of the Oak 


two drams, Whey three pints ; infuſe and 
boyl to a quart, whereunto add two ounces 
of Syrup of Roſes ſolutive 3 the Dofe is halt 
a pound, you may quicken a- draught with 


a dram of EleQuary of Roles. 


Ake Damask Roſes two ounces,of Rhu- j 


one ounce, Sena half an ounce, Fennil-ſeed| | 


AN. 
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An opening purging Julcb and cooling, for 
Choler and hot humours. 


Savory with the roots, Maiden hair, 
Liverwort, Sorrel, each half a good hand- 
ful, of roots of Graſs, of Fenni], cach half 
an ounce, of the four cold ſeeds, each two 
drams, boyl them in a ſufficient quantity of 
Succory water unto ſixteen ounces,in which 
infuſe half an ounce of Sena, Tamarindes 
and Polypody, of cach three grams 3 Jalap 
and Hermoda&ils, of each two drams, 
Fennilſeed, Anniſeed, and Liquoriſh , of 
cach one dram, Currans bruiſed half and 
| ounce, of Borage, Bugloſs, and Roſemary 
flowers of cach one dram 3 infuſe theſe 
warm, then boyl them untill five ounces of 
| the Succory water be conſumed, then firain 
it, and add the expreſſion of four ſcruples 
of Rhubarb infuſed in three ounces of Man- 
na, and Syrup of Roſes one ounce, of the 


the Doſe is four or five ounces every morn- 
ing | 


Ake of Barley two littk handfuls, and. 


Chryſtals of Tartar one dram, mingle them] 


- 
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Dr. Mores Powder, or profly prepared Drug, | bug 
| tobe takenin Mornings,and after Meals,tolf\ We 
mend Corcotion, comfort the Brain, breal (0.0 


IVind, and make ſweet Breath, ll 
| 


—_  —— 


"JF Ake Liquoriſh cut ſmall, Anniſced|} 

Comfits with one skin of Sugar, ot 
each two ounces, (wcet Fennil ſeed Comtfits| 
with one skin of Sugar, Corianders prepa- 
red, and Caraway-ſecd, of cach one ounce 
of white Ginger, Cinnamen, Calamus Aro- 
maticus, and Nutmegs, of each one ounce, | |} 
cut very ſmall, of the Lozenges of Aroma- | (t 


| eicum Roſatum, of Manus Chriſties, with | Þ t 
_ | Chymica,Oyl of Cinnamen,Cloves arid Lo- , 
zenges of Diambra cut into ſmall pieces, | Þ 
| each half an ounce, to be taken about a| Þ| \ 


ſpoonful at a time aforeſaid. 


[ 


LO —————__ pg —_— A "I" _—— bis. a6 Po” 


| Lucatello's Balſam,admirable for al Wounds, 


'Þ Ake Venice Turpentine one pound, 

Oyl-Olive three pints, Sack fix ſpoon-. 
fuls, _—_ Wax one pound, natural Bal-\ 
ſom half an ounce, Oyl of St. Johns wort, 
red Sanders dared, of each one ounce, 
i walh- 


erred 


—_—_— 
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waſh the Venice Turpentine three times in 
ed Roſc-water, then ſlice the Wax thin, 
znd (ct it on the fire in a big skillet, and 
when it is well molten, put the Turpentine 
to it, and fiir them well together till they 
boyl a little, take it off the fire, and let it 
cool till the next day, then cut it into thick 
llices, and pour all the water out of it, then | 
(ct it on the fire again, and when it is mol- 

ten, ſtir it well, and.put it into the aforeſaid 
Oyls, Sack, Ballbin: and Sanders. and ſtir 
he well together till they may incorpo- 
rate, then Ict it boyl again for a ſhort ſpace, 

take it off the fire, and fiir it well for the 
ſpace of two hours, that it may become 
thick, and when it is cold, put it up in fe- 
veral Gallypots, and when you uſe it, apply 
it tented into a deep and hollow wound 3 
if it be only a ſlight cut, anoint the wound: 
with it, and bind it faſt on with the cloth. 
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Keep it doſe covered ſaving, when you fir 


— 
46-0 tent 
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'A Purge by Dr. Mayhern. 


Ake of the beſt Sena fix drams, Rhu- 
A&A barb two drams,Cream of Tartar half 
a dram, of ſweet Fennil-ſeed as much, and 
2 little Cinnamon 3 infuſe all theſe one night 
in half a pint of white-Wine, in the mor- 
ning let it boyl one walm or two, ſirain it, 
and put of the beſt Manna an ounce, dif- 
ſolve it over the tire, then (irain it again, 
then put to it an ounce of Salatine, Syrup 


| 


| [of Roſes, ſo drink it, faſt two hours after 


from meat and drink, and ſleep, and then| 
drink nothing but thin broth. 


” | TEES 


| —— 


| to take away pimples or heat in the Face. 


Ake a fair carthen Pipkin , and put 
into ica pottle of clear running wa- 


.|ter, and an ounce of white Mercury beaten 


to white powder, then ſet it on the fire and 
let it boyl untill one half be conſumed,a nd 


3, 


An approved Medicine to beautifie the Face,or| 
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it, then take the whitcs of ſix new laid Eggs | 
beaten half an hour ormore,and and put it 
into the liquor,after it is taken from the fire, 

you mult put in alſo the juyce of Lemons be- 

ing very good, and halt a pint of new Milk, 

and a quarter of a pound of bitter Almonds 
blanched and beaten, with half a pint of 
Damask Roſe-water 3 firain all theſe toge-| 
ther through a ſtrainer,and let it ſtand three 
weeks beforc you uſe it, and I will warrant 
you fair. 


— a _—_—— 
G—— _ —— — as 
——————— _— —_— —_—— — 
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1 


An excellent water for the-E yes tbat are red 
or full of Rheum. 


'J Ake young Hazel Nuts,when they arc ſo 
ſoft that you may thru a pin through 
|them, Still them in a Roſe-ſiill , husks, 
"20 and all, and with the water waſh your 
yes. 
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[Strawberry lirings , 
Walnut leaves, tops: of young Baycs, Hy- 
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To cure a Wound, though the Patient be ne- 


wer ſo far off. 


Ake a quart of pure Spring water, and 
put into it ſome Roman Vitrol and let 


the wound cither in linnen or wollen, or 
(ilk, put the cloth ſo blooded into the water 
and rub the cloth once a day, and if the 
wound be not mortal the blood: will out, 
if it be, it will not. Let the Patient keep 
his wound clean, waſhing it with white- 
Wine 3 when ever you walh the cloth, the 
Party wounded {hall ſenlibly tind caſe; z let 
the cloth be conſtantly in the water. 


—_ —_ _ 4 " YT 
& 


it diſſolve, then it you have any blood of 


To make Oyl of Swallows, 


Ake Swallows as many as you can get, 
ten' or twelve at the leaſt, and put 
them quick into a Mortar, and put to them 
Lavender Cotton, Spike , Cammemile , 
Knot-graſs, Ribwort, Balm, Valerain,Roſe- 


French Mallows, the tops of Ale-hoof, 
Turſine, 


| op. 


| may tops, Woodbine tops,lirings of Vines, | 


| 


Plantain { 
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Pp» Violct leaves) Sage of vertue, fineRo-} 
an Wormwood , Brooklime , Smallage, ! 
fother of Time, of cach of theſe a handtul, 
wo of Camemile, and two of red Roſes, 
eat all theſe together, arid put thereto a 
uart of Neats-foot Oyi, or May Butter, 
amp them all together, and-beat them 
vith one or two ounces of Cloves,” and put 
hem all together in an earthen pot, ſtopit | 
ery cloſe with a piece of dough round 
bout, ſo cloſe that no air can come our, 
et them nine days in a Cellar, and then; 
ake them out, and- boy} them1ix or eight! 
10urs on the fire, or ee in a nan of ©14=+ 5s); 
y&.rtt.open your pot, and put in half a 
ound of Wax white or yellow, whether 
,0u will, and a pint of Sellet-Oyl and 
irain chem through a Canvas cloth. 


_ 
m_— Cre renee wr _— __ O_o —_— GRIT ps yr cp I To umooo Poon ona von Ine mo T7 
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"To make Lead Plaiſter, _ | fm 


4 
, 


Ake two pound and four ounces of 
T the beſt and greeneſt Saller , Ol, | 
with'a pound 'of good red Lead, aid a 
pound of white Lead, beat 'them well into 
duſt, then take twelve ounces of Caſtle-, 
ſope, incorporate. all theſe well together in 
a well glazed and great earthen pot, ay, 

| the! 
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| {mall fire of coals the ſpace of an hour and ; 


the Sope may come. upwards, (et it on af || 


a half, always ſtirring it with an Iron ball, \ 
jor round Pummel; then make your fire 
ſomwhat bigger untill it be the colour of | | 
Oyl, then drop alittle on the Board, and it 
fit cleave neither to your finger nor the 
board, thenit is enoughz then take the 
clothes and make them into what breadth 
| or (ze you pleaſe in Sear-cloth 3 let not your 
cloth be courſe, but of a reaſonable new 


| [Holland, and when you have dipped them, 
: ther rub them with a ſlick-ſtone, it will laſt; 


| 


_ [cureth and healeth che bloody Flux, the 


two years, and the older the better, as long 
AS IL WIL LUCK 1 hb guud. Co, 


OP nr W_ 


The Virtues of the Leaden Plaiſter. 


oor Ff [t be laid to the ſtomach, it 'proyo- 


. & keth appetite, and taketh away any 
grief in the ſame, 


+2, Iflaid to the belly it is a preſent 1c: 
medy for the ache. ; 


_ 3+ If laid co the Reins of the back, it 


running of the Reins, heat in the Liver, or 
weakneſs of the back, 


4+ It healeth all bruiſes and (wellings! 
1 


c . þ 7 
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ie taketh away Aches, it breaketh Felons,| } 
ang and other Jelpoltruyes and healeth]| } 
tnem., | + 
5. It draweth out any running humor Ef | 
without breaking of the skin, and being ap- | 
plied to the:Fundament, ie healeth any ( I 
feaſe theragrowing... 
: 6.: The fame laid | to the Head ls good | 
for the Eyes. - | 
. The ſame laid: to the belly of a Wosl J 
man, provoketh the Terms, hd make apt | 
for Pg oben 


| 


w '' 
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' For the Stone and Gravel. 


Ake and dry the roots of red Nettles, { 3 


a (poonkul ofpowder in a. draught ofwhite-|. 4 


ſpeed, uſc it every day untill the Stone/and I! 
Gravelbe all broken and conſumed, A thing or 
a ſmall pos. pd EreAt VEITUCe we [ 


f1 
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i 34 af 8 | 


12a. 


= +_ 
es Mite Ml 
kw. 1A 3} DR 
v.44 "| - 0 


make them into powder, and drink F | 


Wine ſomewhat warm, and it will break| 4} 
the Stone though it be never ſo great, with] 4; 
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4 Drink ta. purge the Body, heing very good. 
for them that bave the $ curvey, or dg 
| Ake apottle of fine running water, and 
| * a pint of Rheniſh.Wine-torzcyoung 
body, :anJ:fot an:elderitake a quart; ſet it 
'on the fire, 'put ifito it three or' four dlices 
{ [of Horſe-radiſh, a great handful of Water- 
A crefſesand a'handful of Rrooklime;both a lits 
tle bruiſed,flice in two or three Oranges,out- 
ſides and inhdes, let them boyl all together 
better than half an hour, then have ready 
a greater quantity of Seurvcy-graſs bruiſed, 
or a pint of the juyce of Scurvey-graſs| 
ready firalned, and put into ic the 1qQuor, 
andifet it over the hire again, then there will 
ariſe a curd;' which being taken off;put into 
the drink when it is:cold cthrevor four Le- 


| 


Y draught in the Morning, and at four a clock 
| [in theafternoon,andither walk and yſclome! 
1 wo after it. The party that hath the 


| IScurvey, and whoſe legs are much (ſwelled ; | 


', [may put into the drink ſome Juniper berries 
'+ {braiſed, halt an ounce or thereabout, 


mon$,more or leſs, as belt ipleaſeth the ealte, 
(weeten it with Sugar, and' drink a Wine | 


_—_— 


| 


| 


| Dr;Batcs his Medicine aganft a Conſumption. | | 
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| PAke Liverwort two handfuls, Succory | } 


' 3 (x, Endive, Borage , Coltsfaot, of 
each ſix handfulls, ſhred theſe finely, put 
 them'in'a pallon of new mflk\Jet them ſteep 
all night; im the morning diftill chem in a 
glaſs (till, then take three ſpoonfuls of red] 
| Rofe-water, three ſpoonfuls of this water, |} 


Inch 


tm. 
YEn_—E a nyo ns 


” | ounce of this powder, and put ta It halfan]' 


| 


with half a pint of red ' Cows-Milk and as} 
much Sugar of Roſes as will (weeten it, | 


| 


——— —— 


To moke Gaſcoin Powder. © | 
FT” Ake'the' black tips of Crabs Claws,|: 
A: gotten; when 'the'San' is in Cancer, 
pick ont fromiwithin them all the tiſh 3 beat| 
them ito-as fine'a powder as you'can, then' 
 (earſe it+throngh-a very*' fine ſearſe, take an|. 


otince' of: the "Magittfeal'of Pearl, and* as]. 
much of the Magitifcat of 'Coral, mix; them 
well together, then pur a little Roſe-water 
in a glaſs, in which you muſt hang a lirtle] 
Saftron in a bag, and a little Musk and Am- 
bergreece in another 3 let them hang in Roſey 


—n—_— WR——_ 
eu OI OR - 


| 3 water 
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water two or three days, till the virtue of 
them be gone into the water, then put your | 
{| powder cither into a filver Porringer, or a 
white earthen one, and put as much'of the 
Roſe-water as will moiſten your powder, | 
then dry it inthe Porringer by, a. gentle tire, 
{ Jand ſo wet your powder three or ſour times 

| and as often dry it, alter this make a Gelly, | 


a5 followeth. 


. Take a Viper alive in May or ,7#xe, cut 
off his head and tai), above his Navil, pull | 
| off his skin, and witha clean Floath rub.it | 
dry, and fo you may hang them up, and | 
take_two of. thoſe and. ſlice. them. (mall. 
'Iwith a little hearts-horn, and make a Gelly 
of them, you need not make much 3 then 
4 when your powder is dry, wet it three or 
four times with this Gelly, and.as. often diy 
it, and at Jaſt put no more Gelly than w1ll 
moliſten the powder, then put. it up in 
| Balls as big and as little as you pleaſe, and 
dry them in a Stove, and ſo keep them all 
| [rhe year. 

| Take of this Powder: twelve or Gn 
grains, either dry:or in. a ſpoonful, of ſmall 
B r, in which there. is a little Syrup of 


love-guliiowers. 


oY Certain 


| 


| 
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Certain Plaiſters and their wſes. 

| I, gras Deminum two pound 3 it is] 

good for all kinds of bruifcs or biles : 

' or Old ſores, &c. 

| 2, Emplaſt. Mellilot two pound 3 it is' 

good for all ſorts of green wounds,or.bruifes 

or ſwellings, or to breed fleſh being want-] 

INS. | 
4 Diapalma two pound 3 it is a very: 

fine drying Plaſter, and a good defenlive' 

to defend wounds from Inflammation, ec. 
4. Oxicroceum four ounces it Is an ex- 


| traordinary good warming Plaiſter for bro-: [ 
ken bones, or any cold cauſe 3 &c. | | 


—— _— 
hen. 
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Certain OynFments and their uſe, 


I Cen Daithea one half pound, A» 
| A it is good to aſlwage pain, diſſolve] 1! 
{welling or hardneſs. © 5 TIM 
2. Unguentum Populeon, it is a great | 
cooling Oyntment for fre, or any great in- 
flammation,or any burning. 1. 
3- Unguenium Album (ix ounces; a fol 1 
|cooling skinning Oyntment to mix with| 4 
others, &c. | | 


PIT 


= 


OOO” EUl— —— wm 
_ li 


188 ThePearl of PradGice. Choice 


—— 


— 
et. 


4. Unguentum Nervinum four ounces ,|. 
it is good for all cold cauſes of the Sinews or 
Joynts. 

5. Unguentum Tutie. two ounces 3 good; 


for watring fore cyes. 
6. UVnguentum Baſilicon ſeven ounces ; 


good to fill hollow Ulcers with fleſh, and 
apply a Plaiſter on the top of it. 

7. Balſom two ounces 3 good for all ſorts 
of green wounds,being put in warm. 


———_— 
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A Receipt of the Oyl of St. Jobns-wort. 


A ke a quart of the beſt white-Wine, | 
infuſe therein pickt flowers of Saint 
Johns-wort, then ftow thoſe flowers very 
dry, and put in more into the fame Wine, | 
infuſe them again, ſo long that the Wine 
be very firong and red coloured with the 
Saints Johns-wort, then Grain out the Wine 
clear from the flowers, put thereto a pint of 
the belt Sallet-Oyl, a quarter of an ounce of} 
| Cinnamon bruiſed, a quarter of Cloves brui- | 
|. | ſed, one race of very good - Ginger Nliced, | 
7 | one good handful of the yellow flowers of| 
'i [lar Johns- wort pickt very clean 3 boy] 
all theſe on a very ſoft (ire,till the wine be all] 
| evaporated 3]. 


_ _ W 


_——_— 
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evaporated. ; when it is almoſt boiled, put 
one good ſpoonful of pure Oyl of Turpen- 
{tine, let that boyl in ita little ſo keep It 

G your: uh the elder the better.” | 


hs, at 


———_—— 
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s Reveigt for Fr cede | wang for 
#bt'Bath,#nd'for-the Stone ant} Straugury, 
uſed by JuſticeHutton. Sil 


T Ake Plaintain and Ribwort, diftill them! 
| in an ordinary Roſe' Stilt; when you 

| have accaſion to ny it, t ke Pippins and 
roſte ther, arid take away the Skin atdcore, 
and put them intothe water, maklng there- | | 
of a Lambs-wooll as thick 25 you pleaſe,.|. | 
(weeten it with Loaf-Sugar, the ſweeter | 
the better, take thereof half, a pint when 
you £0 to bed, and this do* nine or ren 


"nights ropether, eſpecially hich you foe! 
an heat in the Back. 
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; For the Teeth, rx 

Tf you will keep, your Tecth from rotting, 
or aching, walh the mouth continually e- 

very morning with juyce of Lemons,and af-| 

 terward. rub your. teeth with. a Sage leaf, | 

and waſh your tecth after .meat with-fair 


| wattr. 


© 
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Po irye 
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| r.'T Ake Maſtick and..chew it in your 

| © mouth till it is ſoft as Wax, then 

ſtop. your teeth with it, if, hollow, there 

remaining till it is conſumed, and it will 

certainly cure you. Y 
2. The Tooth ofa dead man carried, 


about a man, preſently ſuppreſſes the pains| 
of teeth, | 


—_— 


TABLE. 


Ches to take away. 


70, 10g | 
After birth tobring away. 156| 


Ague of all ſorts to cure. 30» 55, 122, | 

156, 157, 164 | 
Ague in Womens Breaſts, I05, 163} 
Ambergreece tinure tomakg and uſo, a2} * 
Amber pills for a Conſumption. 3h 1 


Appetite to help. | 59 
Almond Milk to make, _ 


ol 


Tting of a Suake. 1490) | 
Back to ſtrengthen, 128, 165, 189.1] IM 
B Ifom moſt excellent, andits uſe, 91, 92,118] i 
Belly bard to diſſolve. 


I501 4 | 
Biles or botches to cure. $6,107 
Blood to cleanſe, 9, 157] | 
Bloody flux to help. 101, 103 | | 


Bleeding at the Noſe to ftench, 


I59f | 

Breath ſhortueſs to belp, n ; 4 | 
Breath ſtinking to mend, 106, 177 þ,4 

. | Burning to belp. 59, 100, 4 = 
} Breaflt | 
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SY | Eyes 


Brea fore to boot, 82,104,141 
 Braiſes to cure, - 87,100| 
| Barſten to help. 139 
'Balſom Litcatellves 10 make, its virtues. 176 
| Bag reftorgtive fer the ſtomach. 33,56, 
Anker to heal. 106, 
Cock Water. I3 | 
Eboler to purge. . 174,175; 
Child to bring again when born, _ 154] 
Conſumption to cure 20,32,118,185 
| Congh #0 take away. 54,59, 60,61,96, 160 
Gonception to help, 4; 
Goſtiveneſs to remove. 154 | 
Gerns to take away. - 99,14] 
| Gramp $0 care, fe 136 
£bollick to cure, 43,62,95,101,162 167 
| @rdial moſt excellent. 
Cordial Water. = 2,1 Ve 
Eafneſs to belp. 700,158 
D Dropſie to cure. \ += 7." TOS 
| DPrimk for dry mouths, 127 
dy #0 procure. EEE 6 
Diſesſes ointed away* - 47 
[ LeGuar or the Etuer, ©» 8 
is Ro for ibe Paſſion of the Heart. 94 


phTma_” ee 


" The e Table 


Py 


| Eyes ſore to cure. 27,142,170 | 
Eyes full of Rhume. . 17,31,105,179| 
Eyes weak to ſtrengthen. 125 
Eyes baving Pin aud Web. ' 168,170] 
| Eyes redneſs to take away. : 168] 
= [ 
: a Aee ſwel 'd to aſſwage. PEE "iy r3 | 'N 
Faces eames and Pimples to help. « al 1 
| 170,17T, 178 
[ Face bruiſed. "M0 
Face fair to make. 52,100] | 
Faintneſs 10 take away. 128] | 
Falling, ſickneſs to cure. © :' 85,137] | 
Fevers of all ſorts to remove. 63,9441 23,126 
| Felons to cure. 46,98 
 Fiſtula to cure, © 68,77 
Fin ger for tobeal, 99.2 46 £08 
Flux or Looſneſs t6 flop. - 
Friekles to take away. 
Fiſh to take by Angle. 
Aſeoin Powder to make. 


| Gout to cure. 

Golden colour without Gold to make. 
 Green-ſithneſs f0 cure. 

] | LY, cleanſe. 


Glifter for the Wind. 


* 


H 
"* Air to grow thick, ; 96 
Flair to take away. 53 
2 toars to chear, 84. 
| | Head lightneſs in ſickneſs, 70 
| | Head ach to cure. II5 
| Head-breaking out in Children, 143 
| | Hearts paſſion 20 take away. 136 
Hearing for its thickneſs a medicine, Þ 43 
! 
Jet and yellow to cure.71 72, 101 
| Tron to keek from ruſting. 108 
Ws ulceration to cure. 49 
Kidneys ſwoln to take away. 55 
Kings Evil to care. 112 
L 
Oojneſs to belp. 78, 130, 137 
Letters of Gold or Silver to make. 109 
M L 
Ange i in « Dog to cure. 115 
Meaſles to cure. I31 
lancholy to ſuppreſc. 4, 160, 174| 
[Megrim fo cure, I14 
Milk} 
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: The Table. | 


Milk in women to increaſe 33, 108 | 
| Mi1k, to dry up xt: - 
| Miſcarriage tn. Women to prevent 451 
Mothers riſing ta prevent 62 
Wi 


Avels coming out to heal ? GG: 104] 
Nipple v0 1kin. when raw . 172, 173|\ 


8 Np le to make when none "ms 
es ſhining to cure” 52 
Not me tangere . Y 
ANIL of Excefter to make 73,151 
Oyl of Muſtard-ſeed, and its uſe 75 
Oyl of Eggs - thid 
Oyl of Fennel, and its uſe : ibid} 1 


Oy! of Rue to make and its uſe 76] } 
Oy yl of Cammemile to make,andits uſe 76, || 
ba yl of Ste. Fobns wort to make 126, 188] | 
Oyl of Swallows to make _ 180] 
Oyntment green to make ' 153] | 
 Oxymet compoſitum to make 
Alfie ta ewre \ 61 
| &. Paracelſis Plaiſter and Vertu 147 
181, 182 


gen Plaifter, and uſe 
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Piles to cure. be & | 
Powder moſt excellent to make © 18,72! 
- Small Pox choice Remedies. 28,130,131,132 
To prevent its pitting. 133313 " 135 


| Pricking with a needle or EG /. LY 
| Pur ge for Children orold. men... _. 50,98 


Y« 74 
a 


IJ 


P, blegm t Ds old, 7 42 56.1 37 


Plane fo prevent and cure, "1416, 23,2 8,29 


313 7,6B, , 105;182 | 
«34197 


To o prevent its Infed ion. 


| |Pxrge of Dr. Mayhern. _ 
| Purges. 99,161 
' | Paurging Ale. 2,89 
b> Purples $0 cure. £3 79 

Paint iu the Fewore SE FLA _— 
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| Rackets to.cure. _,. _  I21,122 
| {Rapture to cure... ACACE : £14,7 M 
| Reſtorative broth. 40 
Aﬀron to make. 8 

L Sciatica to cure. © 96 
 \Selve the chiefeſt, and its Vines. 28 
” JSeurvy to cure... = 1445154 
| JScalding to ene, i bo £44 
© 4uE Stinging 


The Table. 
Stinging of an Adder or Waſp. | 149] 
| Syrup of Ale for the Whites. 93} 
Syrup for ſwounding and the brain. G3 
Syrup for @ Cold.- £ 25 
Syrup of Turneps to make and uſes 8 
Syrup of Citron peels to make, 9,26 
Syrup of Pearmains to makg. 22 
Silver letters without filver to make. 109 
S leep to procure, 59, 91 
Speech in ſickneſs to move. 69 
Spleen diftempers to refifie. 118, 160 
Swounding fits 10 cure. - 128 
Stopping of the Somarh, $1 2-5 1vBES 
-| Stomach weak to ftrengthen. 'TI'G 
Stone in the Kidneys to cures 4, ®, -+) 
Spirit of Caſtoreum, OY 0/215 0% OR 
Szane in the bladder, 19.3 1:43;48,57» 
| SE IR | $1,90;T 59,163 
Strongury #6 belp T65\ 
Stitches toeure, RT OOMOY 64,107 
Swelling to Swage, © © B52P 
Swallow to belp, On. 49'] 
"F! Erter to oure -_ ZOU7I | 
Teeth to make come without pain. 45 6 
- \Togth-ach to cure, TITISND | 
Thruſh in the mouth 20 remedy. 341 
Throat ſore to cure. -..42.1} 
\Tirapany z0 remedy... 0 it 63]: 
I] | Vomiting | 2 
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Urine to provoke. 


95 
UVuula to draw np. 5O 
W, 
\ Ater to hold. 88, 129 
| Water very precious. 17,26 
DodGor Stephens bis water, 20,84 
Whites aud beat in tbe Back. 90 
Water of life. 5 
Warts to take away. 140 
IWen to cxres | 139 
| Mind to expell, 28, 1 74,117| 
| Farms to kill and avoid. _ 74,86,111,173 


aunds 10 beal. 73,98,107,110\1 17.180 


| Women with Cbild to preſerve from Abortion. 


116 
Women in L abor, 8 Medicine for ſafe De- 


liverance, $4, 113, 124 


# 


The Table. | 
V. 
f Omiting to ſtay. 127 
Urine ſharp to cure. 159 


OF 
Preſerving, onſerving, and\ | 
Candying | | 

As allo, 


A right Knowledge of ma- 


Þ kingP 2K FUMES, and| Wl 
' Diſtilling the moſt ex-| | 
cellent W aters. | 


Þ WOT 


Sign of the black Bear in St, Pauls 


| | youre; 1683. L DOS | 


Princed for Obadiah Blagrave at the 
Church- 
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Del ight 
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Candying and diflilling Wa: 
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To preſerve whits Pear-Plums or areen.. 


Ake the Plums, ond cut the ſtalk | 
off, and wipe them, then take| 
the ju weight of them-in ſugar, 
. then; put: them ina; $killet oh \ 
nnd let theinſtand in arid (cald, being | 
cloſe covered: till they. be tender, they mult | 
not ſecthy when they be ſoft, lay them ina | 
Diſh and cover them with acloath,and ſicrew 
ape the ſugar. in the glaſs hattom, and | 
put | 
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| them on the fire, and Mill” lift! up the pan 


| tone them in the ſide, and as faft as you 
| | can. ſtone them. ſixew Sugar on them 3 you| 
muſt take to every pound of Grapes three| 


{ ſome of the lower Grapes, and wring the 


| fibly, and when they look: very clear, 
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{ till all be. ip, then let them (ang all hight, 
the next -day put. them in'a pan, and. let 


hr — 


med, and when your plums look clear, your 


_ 


you put theft in the glaſs th y will"be the 
better and clearer a great deal to dry, it you 


- | will take the Plums white 3 it green, do 


them with the rindson. 
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To preſerve Grapes, 


| Take, Grapes. when they be almoſt | 


through ripe,and cut the ſtalks off, and 


'quarters of a pound of Sugar; then take. 


-jayce of them, and put to every pound of 
' Grapes two'' ſpoonful' of juyce > then ſet 


and ſhake'/it round for fear of burning too, 
then ſet them on again, and when the ſugar 
is melted, boyl then as faſt as you can pol- 


{yrup will gelly, .apd they arg enough. It; 
yourplunge ripe peeÞ off te king before; 


and|' 


put in. the Plums, (trewing the Sugar over 


| them boyl apace, keeping them clean ſcum- | 


| 


| 


ths 


| . 


[5 


*. 
: 
at 


the Syrup ſomewhat thick they are e enough. 
— TD ——— 


Ake a pair and coar them, and to every 

pound of your equal weights in- Sugar 
-and Quince, take a,wine pint of water; 
put them together, and boyl them as faſt as 


alſo preſerve _"_ white as you do Quin- 
CES. 


Uo. 


To preſerve Reſpaſs. 


T Ak a pound of Reſpaſs, a ROE ht of fine 
Sugar, a quarter of a pint of the juyce 


them, ſet them on a' clear fire, let them 
boyl as foft as is poſſible, till the Cyrup will 
gelly, then take them off, let (Ei Aand dl 


they be cold, then put themin 8 glaſs, af 
]cer this manner is the beſt way. . 


A Queens Delight. 30 
To preſerve Duinces white, T 


you can uncovered 3 and this way you may | 


of Refeaſe, firew the Sugar under and a-| - 
bove the Reſpaſs, ſprinkle the juyce all on 
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ly, To preſirve Pippins. 


A ke fair Pippins, and boy! them in fair 

water till they be ſome what tender, 
then take them out 'and peel off the Skin, 
and put;them intoa:fair earthen pot and £0- 
yer.them:tell:they: be'cold, then make the 
Syrup with fair water ard ſugar 3 ſeeth ir, 


andiſcum it very clean, then being almoſt 


\cold, put in your Pippins, ſo boyl them ſoft- 


ly together, put in as much rine of Oran: 
ges as you think will taſte them,if you have 
no Oranges take gahole Cinnamon and 
Cloves, (o boy! theri high enpugh to keep 
them all the year. 
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To preſerve F ruins green. 


Toes Pippins, Apricocks, Pear-plums, 
& or Peaches when they be green, fſcald: 


them in hot water, and peel them or ſcrape 


them, put them into another water not fo 
hotas the firft, then boyl them yery, tender, 
take the weight of them in Sugar, put to it 


ver them 3 then boyl them ſomewhat 1ti- 
ſurely, and take them up 3 then boyl the ſy- 
'rup tillit be Comewhat thick, ha it wha 


as much watcr as will make a Syrup to co-: 
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batten on a diſh lide, and when they are 
cold, put them together. ; va 
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To preſerve Oranges and Lemons the beſt way 


T Ake and boy] them as for Paſte, then 
take as much Sugar as they weigh, and 
put to it as much water as will cover them 
by making a Syrup, then boy! them very| 
[leiſurely till they be clear, then take then]. 
up and boyl the Syrup till jt batten on the 


diſh fide, and when they are cold put them 
up, &c. 
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An approved Conſerve for a Cough or Con-\- 
ſumption of the Lungs. 


'T Ake a pound of Elecampane roots, draw 

out the Pith,and boylthem in two wa+ 
ters till they be ſoft; when it is cold put t9 
it the like quantity of the pap of roaſted 
Pippins, and three times their weight of| 
| {brown Sugar-candy beaten to powder,ſftamp 
theſe in a Mortar to a Conſerve, whereof 
take every morning faſting as much as a 
(Walnut for a weck or fortnight together, 
and afterwards but three times a week. 
| Approved, K To 
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To make Conſerve of any of theſe Fruts, 


V Hen you have boyled your Paſte as 

followeth) ready to faſhion on the 
ie- plate, put it up into Gallipots, and ne- 
ver dry it, and this is all the difference be- 
{tween Conſerves. And (ſo you may make 
Conſerves. of any Frults, this for all hard 
runes, as. Quinces, Pippins,. Oranges and 
Cmons. 
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To dry any Fruits after they are preſerved, or 
Candy them. 


| 'T Ake Pippins Pears or Plums, and waſh 
©. themout in warm water from the Sy- 
rop they are preſerved in, ſixew them over 
with ſearced Sugar, as you would do flow- 
ex, upon hſh to fry them ſet them in a 


{broad earthen pan, that they may lie one 


by one then ſct them in a warm Oven or 
Stove to dry...If you will candy them with- 
al, you. mult firew on Sugar three or four 


| tines in the drying; 


as hb | | 
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To preſerve Artichocks young, green Walnuts 


and Lemons, and the Elecampane roots or| 
any bitter thing. 


Ake any of.theſe, 'and boyl them ten-]' 
der, and'ſhift them in their boyling 
lix or ſeven times to take away their bit- 
texne(s out of one hot water into another, 
then put a quart of Salt unto them, then} 
take them up and dry them with a fair cloth, 
then put them into as:-much clarified Sugar' 
as will cover them, then let them boyl a 
walm or two, and ſo let them ſtand ſoaking 
in the Sugar till the next morning, then| | 
take them up, and boy] the' Sugar a little | 
higher by itſelf, and when they are cold 
put them up. 

Let your green Walnuts be prickt full of 
holes with a great pin, andlet them not be 
long in one water, for that will make them| * ; 
look black : being boyted tender, iick two 
or three Cloves incach of them. "I 

Set your Elecampane roots, being clean| 
ſcraped, and ſhifted in their boylings a do- 
1zen times, then dry them in a fair cloth, 
and ſo boyl them as is above written, take 


(halfſo much more than it doth weigh, be- 
cauſe it is bitter, &'c. | 


GG A Queens Delight. 


| To preſerve Quinces white or red, 


Ake the Quinces, and coar them, and 
parc them, thoſe that you will have 
white, put them into a pail of water two 
or three hours, then take as much Sugar as 
they weigh, put to it as much water as will 
make a Syrup to cover them,then boyl your 


\ 
\ 


in, and boyl them as faſi.as you can, till 
they be tender and clear,then take them up, 


\ [and boyl the Syrup a little higher by it (elf, 
\ [and being cold put them up. And it you 


will have them red, put them raw into Su- 
r» and boyl them leiſurely cloſe covered 
till they be red and put them not into cold 


Wwatlcr. | 2 
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i | To preſerve Grapes. 


T Ake the Cluſters and fone them as you 
do Barberries, then take a little more 
Sugar then they weighs put to it as much 
Apple water as will make a Syrup to cover 
them, then boyl them as you do Cher- 


[ries as faſt as you can, till the Syrup be ou 
an 
i 
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Syrup a little while, then put your Quinces | 


— 
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and being cold pot it : thus may you pre” 
ſerve Barberries or Englilh Currans, or any 
kind of berries. 


-— _—”____—_—_——__@Al__— 


we —_— r—_ 
ht We 


To Preſerve Pippins, Apricoks, Pear Plums, 
and Peaches when they are ripe, 


Ake Pippins and pare then, bore a hole 
through them, and put them in a pail 

of water, then take as much Sugar as they 
do weigh, and put to it as much water as 
wi'l make a Syrup to cover them, and boyl 
them as faft as you can, ſo that you keep 


that you may prick a Ruſh through them ; 
let tea be a ſoaking till they be almoth 
cold, then put them up. 

Your Apricocks and Peaches: muſt be to» 


as much Apple water and Sugar as will 
make a Syrup for them, then boyl them as 


© the Pippins likewiſe, &e. 


them from breaking; until! they be tender, 


ned and pared, but the Pear- Plums muſt 
not be (toned nor pared, 'Then takea lit-| 
tle more Sugar than they weigh, then take] 


you do your Pippins, and Pot them as you 
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or Peaches green. 


them in fair water, but let the water 
boy! firſt before you put them in, and you 


they will be tender, then pull off the skin 
Jfrom them, and ſo caſe them in ſo much cla-| 


rified Sugar as will cover them, and ſo boyl\ 
them as faſt as you can, keeping them from| 


ibreaking, then take them up, and boyl the 


[before they be cold. 


and boy] them tender, then take as much 
[Sugar as they. do weigh, and take as much 
water as will make the ſyrup, take your 
reen Peaches before they are ſtoned and 
thruſt a pin through them, and then make 
a ſirong water of aſhes, and caſt them into 


them, then waſh them in three or four wa- 
ters warm, ſo then put them.into ſo much 
{clarified Sugar as will candy them fo boy! 
them, and put them up, &c, | 


wu 


| 
(To preſerve Pippin, Apricocks, Pear-Plume 


Take your Apricocks and paar 


= 


| Te your Pippins green and coddle 


mult {ſhift them in two hot waters before]|' 


{yrup untill jt be as thick as for Quiddony3| 
' {then pot them,and pour the ſyrup into them 


the hot flanding lye to take off the. fur from|- 


oc 
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To dry Pippins or Pears without $ gar: 


| JAke Pippins or Pears and prick them! 
| £ - full of holes with a bodkin, and lay 
chem! in (weet wort three or four days, then 
lay them on a ſieves bottom, till. they be | 
dry i in an Oven, but a drying heat. This' 
you may do to any tender Plum. | 


Nm. Ai. Att 


—— 
V- 


Tomake Syrup of C love-gillyflowers, 


f TH a quart of water, half a buſhe! of 
Flowers, cut off the whites, and with 
a ſieve fift away the ſeeds, bruife them a lit-h WM 
tle; let your water be boyled, and a little! = 
cold again, then put in your Flowers, and 
{let them ſtand clofe covered twenty. Four 
| hours 3 you may put in but half the flowers 
At a time, the firength will come out che! 
better 3 to that 11quor put in four pound of| 
Sugar, let it Iye in all night, next day boyl!| 
it in a Gally- -pots ſet it ina pot of water, | 
and there let it boyl till all the Sugar be mel- 
ted and the "etl be -pretty - thick, - then 


take it out» and let it Rand In that till it be| 
through cold, then glaſs it. _ ; 
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To make Syrup of Hyſop for Colds, 


'] Ake a handful of Hyſop, of Figs, Rai- 

fins, Dates, of each one ounce,of Colli- 
lpint halt an handful, French Barley onc 
jounce, boyl therein three pints of fair water 
fo a quart, ſtrain it and claritic it with two 
whites of Eggs, then put in two pound of 
hne Sugar and boyl it to a Syrup. 


—kk ——— 
a. — 
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To make Orange Water, 


q- | | Ake a Pottle of the beſt Malaga Sack. 
FF |. and put in as many of the peels of O- 


flee them ſteep twenty four hours 3 fiill them 
lin a glaſs (till, and let the water run into the 
Receiver upon fine Sugarcandy 3 you may 
Till it in an ordinary Still. 


 ——C— 
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To dry Cherries. 
TJ Ake a pound of Sugar, diflolye it in thin 
© fair water, when it is boyled a little 
|} {while, put in your Cherries after they are 
'M [ftoned, four pound to one pound of Sugar, 


|} [let them lye in the Sugar three days, then 
of in them out of the ſyrup and lay them on 


V—_—— 
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ranges as will go in, cut the white clean off, 


ſieves 


_ 
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ſieves one by o1 one, and ſet them before the| | 
Sun on ſtools, turn them every day, elſe} - 
they will mould 3 when they look of a dark 
red colour, and are dry, then put them up. 
And ſo you may do any manner of Fruits. 
In the Sun is-the belt drying of them, put 
into the os ſome juice of Rafps. 


--- oe S-4 eo. 
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To make jayce of Liquoriſþ. 


'P ke Engliſh Liquorith and ttamp it very 
clean, © ruiſc it with a hammer, and 
cut it in pieces 3 to a pound of Liquoriſh 
thus bruiſed, put a quart of Hyſop water, 
tet them ſoak together in an earthen pot a 
day and a night,then pull the Liquorith in- 
to ſinall pieces, and lay it in ſoak again two | 
days more > then ſtrain out the Liquorlſh, 
and boyl the liquor a good while. Stir it 
often 3 "A put in half a pound of Sugar- 
candy, or Loaf-Segar finely beaten, four 
grains of Musk, as much Aambergreecc, | 
bruiſe them ſmall with a little Sugar, then} 
boyl them together till it be good and thick) 
(till have care you burn it. not 3 then put it | 
out in glaſs plates, and make it into round 
rolls, and ſet it ina drying place till tt be | 
(tiff, that you may work it into rolls to be | 
[cut as big as Barley-corns, and ſo lay them 


| R 5 on |. 
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on a place again ; If it be needful tirew on 


| Ithe place again a little Sugar to prevent 
{ {thickning. ſodry them Mill it there be need, 
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and if they ſhould be too dry, the heat of 


[che gxe will often them again, 
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A Perfame for Clothes, Gloves, 


"Jake of Linet two grains, of Musk 


three," of Ambergreece four, and the 
Oyl of Bems a pretty quantity 3 'grind-them 
all upon a Marble fione fit for that purpoſe » 
jthen with a bruſh or ſpunge rake them 
jover, and it will (weeten them very well; 


[your Gloves or Jerkins muſt firſt be waſh- 
| (ed in old red Roſe-water, and when they 
_Jare almoG dry, firetch them forth ſmooth, 


and lay on the Perfumes, 


"ER ——_— — ii. 


To make Almond Bigket, 


Ake the whites of four new laid Eggs, 
and two yolks, then beat it well for an 
hour together, then have in readineſs a 


Iquarter of a pound of the beſt Almonds 


blanched in cold water, and beat them ve- 


F jry (mall with Boſe- wart, for fear of Oyling : 


then have a pound of the beſt Loaf-Sugar 
tinely beaten, bcat that in the Eggs a wile, 
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then put in your Almonds, and five or fixf ill 
(poonfuls of: the fineſt lower, and ſo bake} 
them together upon paper plates, you may| 


have alittle tine Sugar in a piece of tiflany 


bake them as you do Bisket. 


_—_— 


To ary Apricocky, 


as will wet them, 04 boyl it up ſo high, 


flip clean off, when it is cold, put in your A+ 


to duſt them over as they be in the Oven, ſo] 


Irſt fone them, then weigh them, take = 
the weight of them in res refined | * 
Sugar, make the Syrup with ſo much water | WI. 


that a drop being dropped on a Plate it will ' 


dt... 
th. Dt 
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pricocks being pared, whilli your Syrup Is Lil 


before you put them in, then turn them i 
the Syrup often, then let them ſtand three} Mi | 
quarters of an hour 3 then take them out, ; 


ſet the Syrup, and tie them up in Tiffanies, 


hot, but it is muſt not be taken off the al | 


and whillt you are tying them up,ſet the Sy 
rup on the fire to heat but not to boy], then 
put your Apricocks into the Syrup, and et 
them on a quick hire,and:let them boyl as faſt. 


as you can, 5kim them clean, and when they 


look clear, take them from the fire, and i l 


_ RY Fn. 


one in a tiffany or more,as they be in bin ) | 
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|when it hath done working 3 ſiop them 


| Jkeep them fair all the year, and good. 


| : | "The beſt way to break ſweet Poroder, 


16 A Queens Deleght. ? | 


; then lye in the Syrup till the next day, then] 


| Ithen ſet them by till the next day, and lay 


. [the Tiffanies, and fo dry them in a ſtove,or 


| [keep ther from the dutt. 


& ' [half pounds, Storax half a pound, Civet a 


I Þange flowers one ounce, Lignum Aloes 
| [one ounce, Roſewaod a quarter of a pound, 
' [Ambergreece a quarter of an ounce, To | 


A ad 
CO — 


ſet them on the fire to heat, but not to boy] 3 


them upon a clean ſieve to drain, and when 
they are well drained, take them Out of 


better in the Sun with glaſſes over them, to 


| 
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To make Quinces for Pies, _ 


Ipe the Quinces, and put them in- 
to a-little veſſel of ſmall Beer 


cloſe that no air can get in, and this will 
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Ake of Orrice one pound, Calamus 
a quarter of a pound, Benjamin one 


quarter of an ounce, Cloves a quarter of 
a pound, Musk one half ounce, Oyl of O- 


| LE SO Oe On every. 
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co Queen Delight, 17 
every pound of Roſes put a pound of pow- 
der, the bag mull be of Taffaty» or el the 
powder will run through. 
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To make excellent Perfumes. 


| | Ake a quarter of a pound: of Damask 
Roſe-buds cut clean from the Whites, 


amp them very ſmall, put to them a 
200d ſpoonful of Damask Roſe-water, fo 
let them ſtand cloſe fiopped all night, then 
take one ounce and a quarter of Benjamin 
| tinely beaten, and alſo ſearſed, ( if you 
will ) twenty grains of Civet, and ten 
grains of Musk; mingle theſe with the| 
Roſes, beating. them well together, then] 
make it up in little Cakes berween -Roſe 


leaves, and dry them between ſheets of Pa- 
PCT. y | 


To 
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8 To make Conſerves of Roſes unboyled, 


| | 


1 
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To make Conſerve of Roſes hoyled. 


Ake a quart of red Roſe-water, a quart 

of fair water,boyl in the water a pound 

of red Roſe leaves, the whites cut off, the 
leaves muſt be boyled very tender 3 then 
take three pound o lugar, and put to it a 
pound at a time, and let it boyl a little be- 


pots. 


Shia ——_ "_—_ ——_— al. _ 
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Ake a pound of red Roſes leaves, the 
whites cut off, (ttamp them very tine, 
take a pound of Sugar and beat ia 

with the Roſes, and put it ina pot, and co- 

ver it with leather,and ſet it in a cool place. 


' 
rar 
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To make a very good Pomatum, 


Take the - fat of a young Dog one 


tween every pound, (ſo put it up in your | 


pound, it muſt bz killed fo that the, 


(er e—_ —— 
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blood | 
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outer skin be taken off before jt be 0- 
pened, leſt any of the hair come to the 
fat, then take all the fat from the inlide, 
and as ſoon as you take it off fling it in- 
to Conduit Water 3 and if you ſee the ſe-; 
cond skin be clear, peel it and water it 
with the other 3 be ſure jt cools not out 
of the water : you muſt not let any of 
the fleſh remain on it, for then the Po#| | 8 
maturn will not. keep. To one pound, WG | 
| 


— 


of this ft take two pound of Lambs: 
caul, and put. it t& ye other in the 
watcr, and wheu you {ce it is cold, drain 
it from the water into a Napkin, and break! 
it in little pieces with your fingers, and 
take out all the little' veins 3 then take! 
eight ounces of Oyl of Tartar 3 and- put 
in that firſt, fiirring it well together , 
then put it into a Gallon of Conduit- 
water, and let it ſtand till night; (hift 
this with fo much Oyl and water, mor- 
ning and evening ſeven days together , 
and be ſure to (hife it conſtantly > and] 
[the day before you mean to melt jt 
wring it hard by a little at a time, and 
be ſure the Oyl and Water be all out of 
it, wring the water well -out of jt with 
| Napkin every time you ſhift it; then 
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put in threepints of Roſewater ; let it and | 
cloſe covered twelve hours, then wring | 


then tie it cloſe up, and ſet it in a pot of 
water, and let it boyl two hours, then take | 
it out, and rain it into an earthen pan, let 
it and till It be cold 3 then cut a hole in it, | 
and let out the water, then ſcrape away 
the bottom, and dry it with a cloth, and 
dry the pan melt it in a Chafindiſh of 
Coals or in the Gallipots3 bet it fo long, 
till it look very” ard ſhining then 
with your hand fling .t intine Cakes upon 
white paper, and let it lye till it be cold, 

then put it into Gallipots, This will be! 
| very good for two or three years, 
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To mak Raiſin Wine. 


ſhred, a pound of good powdered 
D Sugar, the juyce of two Lemons, 
one pill, put theſe in an carthen pot with a 
top, then taKe two gallons of water, 
let it boyl half an hour, then take 1t hot 
from the fire, and put it into the pot, and 


out that, and put it in a pint of freſh Roſe- | 
water into a high Gallipot with the feces 5 


% ; 'Ake two pound of Raifins of the Sun| 


| cover| 
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COOLED 


cover it cloſe for three or four days, ſtir- 


to bottles, and fiop it more cloſe, in a fort- 
night or three weeks it may be drunk; you 
may. put in Cloves, Gillyfiowers, ' or Cow- 


the Raiſins, and botled it up, heat two 
quarts of water more, put it to the ingre- 
dients, and let it ftand as aforeſaid. This 
| will be gogd, bur ſmaller then the other,the 
| | water muſt be boyled as the other. 
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To make Rasberry Wine, 


Ake a gallon of goodR eniſh Wine, 

put into it as much Rasberrics very ripe 
as will make it Grong, put it in an earthen 
pot, and let it fiand two days, then pour 
your Wine from your Rasberries, and put 
into every bottle two ounces of Sugar, ſtop 
it up, and keep it by you. 
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The beſt way to preſerve Cherries. 


T Ake the beſt Cherries you can get, and 
© cut the talks ſomething ſhort, then for 
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ring it twice a day, being ſtrained put it in- | 


| ſlips, as the time of year. is when you make 
ity and when you have drawn this from | 
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every pound of thoſe Cherries take two 
pound of other Cherries, and put them off 
' their ſtalks and Rones, put to them ten 
ſpoonfuls of fair water, and then ſet them 


the colour of the ſyrup be like pale Clarret 
wine, then take it off the fire and: drain 
them from the Cherries into a pan to pre- 
ſervein. Take to every pound of Cherries 
a quarter of Sugar, of which take half, 


ed from the Cherries, and keep them boyl- 
ing very faſt till they will gelly in a ſpoon, 
and as you fee the ſyrup thin, take of the 
Sugar that you kept finely beaten, and put 
it tothe Cherrſes in the boyling 3 the faſter 
| they boyl the better they will be preſerved, 


and let them ſand in-a Pan till they be al- 
molt cold. 


A—— 
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A Tindiure of Ambergreece. 


Ake Ambergreec one ounce, Musk 
T two drams, Spirit of Wine halt a 
pint, or as much as will cover the Ingredi- 


\to glaſs, fibp it cloſe with a Cork and 
\Bladder 3 ſet it in Horſe dung ten Or 
twelve 


"I 


on the fire to boyl very faſt till you-ſee that 


and diſſolve it with the Cherry water drain- | 


- | ents two or three fingers breadth,put all in- | 
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eoeles diyes, then pour off gently the Spirit 
of Wine, and keep it in a glaſs cloſe ſtopt, 
then put more ſpirit of Wine on the Am- 
bergreece, and do as before 3 then pour it 


| off, after all this the Ambergreece will ſerve 


for ordinary uſes. A drop of this wil per- | 


| fume any thing, and in Cordials it is very 


good. 


| 
'T make Uſquebab the bef way. 


Ake two quarts of the belt Aquavite, 
four ounces of ſcraped Liquoriſh, and 
halt a.pound of ſliced Raiſins. of the 

Sun, Anniſeeds four ounces, Dates and Figs, 


[of cach half a pound, ſliced Nutmeg, Cin- 


namon, Ginger, of each half an ounce, put 
theſe to the Aquavite, flop it very cloſe; 
and ſet it in cold places ten days, flirring 


[it twice a day with a ſtick, then firain or 


{weeten it with Sugar-candy : z alter it is 
firained, let it ſtand till it be clear, then put 
into the glaſs Musk and Ambergreece 3 two 
grains is ſufficient for this quantity. 


I ne _— 


boyl till they part in ſunder like Marmalade 


'T Ake Pippins, and pare them, and 


en ee EO + alflwo ws - 


24 A Queens Delight. "1 


Te preſerve Cherries with a quarter of the. 
weight in Sugar. 


Ake four pound of Cherries, one pound 
of Sugar, beat your Sugar and (trew a 


and cut them croſs tlie bativien witha knife 3 
let the juyce of the Cherries run upon the 
Sugar 3 for there mult be no other Liquor 
but the juyce of the Cherries ; cover your 
Cherries over with one half of your Sugar, 


little in the bottom of your skillet, then pull} 
| off the ſtalks and ſiones of your Cherries, 


boyl them very quick, when they are half 
boyled, put in the remainder of your Su- 
par, when they are almoſt enough, put in| 
the reſt of the Sugar, you muſt let them 


ſtirring them continually 3 fo put them up 
hot into your warm Marmalade glaſſes. | 


——_—_ _ —_ 
— 


To make Gel) of” Pippin. 


quarter them, and put as' much water 


| 


to Nan as will cover them.,and let them boyl 


then ſtrain them, and take to a pint of that 


till all the vertue of the Pippins are out 3| 
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iquor a pound of Sugar, and cut long. 
hreads of Orange peels, and boyl in it» 
hen take a Lemen, and pare and lice it, 
rery thin, and boyl it in your liquor a little 
hin 3 take them out, and lay them in the | 
Dottom of your glaſs, and when It is boyled 
oO a gelly, pour it on the Lemons in the 
laſs. You mult boyl the Oranges in two or 
hree waters before you boyl it int he gelly. } 
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To make Apricock, Caker, 


Ake the faireſt Apricocks you can gef, 
and parboyl them very tender, then 
ake off the Pulp and their weight of Sugar, 
ind boyl the Supar and Apricocks together 
rery faſt ; ſtir them ever, leſt they burn to, 
znd when you can fee the ahopgta of the 
Killet it is enough,then put them into Cards 
owed round and duſt them with fine Sugar 
and when they are cold fione them, then 
turn them, and fill them up with ſome more 
of the ſame ſtuff; but you muſt Jet them 
liand for three or four days before you turn 
them off the firſt place 3 and when you find 
they begin to candy, take them out of the 
Cards, duſi them with Sugar again ſo do 
ever when you turn them. | 
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To preſerve Barberries the beſt way, 


Irſt ſtone them and weigh them, half 
a pound of Sugar to half a pound of 


— 


F 

them,' then pare them and ſlice them 
into that liquor, take the weight of them in 
ſugar 3 then take as many Rasberries as will 
colour it, and firain them into the liquor, 


'then put in the ſugar, boyl it as faſt as you 


can,then skim it till it be-very clear,then put 
in your Barberries, . and that ſugar you 
weighed, and ſo let them boyl till the skin 
be fully riſen up, then take them off, and 
sKim them very clean,and put them'up. 
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To make Lozenges of red Roſes. 


Oyl your ſugar to ſugar again, then put 

in your red Roſes being finely beatey 
and made moilt with the juyce of a Lemon)! 
| let it not boyl after the Roſes are in, but 
pour it upon a Pye-plate, and cut it into} 
what form you pleaſe. 
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all night, then lay them on plates, and 


To make Chips of Quincer. 


þit ſcald them very well, then ſlice them 
34 intoa diſh, and pour a Caridy Syrup 
to them ſcalding hot, and let them fiand. 


ſearſe ſugar on them, and turn them every 
day,. and ſcrape more Sugar on them till 
they be dry. If you would have them 


| _— 
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To make Sugar of Wormwood, Mint, An- 
niſeed, or any other of that kind, © 


| wet it in fair water, or Roſe water, 
and boyl it toa Candy, when it is almoſt 
boyled take it off, and fiir it till it be cold 
then drop in three or four drops of the Oyls 
of whatſoever you will make, and ir it 
well; then drop it on a board, being bctore 
lifted with ſugar. 
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To make Syrup of Lemons or Citrons. 


look clear, heat themiin ſyrup, but not to 
boyl. 


T Ake double refined ſugar, and do but. 


Are off all the rinds, then {lice your 
Lemons very then, and lay a lare of 
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: Sugar finely beaten, and a lare of Lemons 


| Take Apricocks or'Quinces, and Coddle 


—_—_— 
ad 


Iſtand all night 3 the next,day pour off the 


a Tiffany firainer. Be ſure you put Sugar } 


| Sugar as will make a iff paſte ; then | Co-, 


_—_—_ 


in a ſjlver baſon till you have fitted it, or | 
as much as you mean to make, and ſo let it | 


liquor that runs from it into a glaſs through 


enough to them at the firſt, and it will keep 
a year good It it be ſet up well. 


| 
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To make Fambals of Amricocks or Quince. 


them tender, then take their Pulp and 
dry it in a diſh over a Chatindiſh of coals, 

wa ſet it on a ſtone for a day or two, then 
beat it in a ſtone Mortar, putting in as much 


lour it with Saunders, Cochencel or blew. 
Starch, and make it up in what colour you | 
pleaſe, rowl them with battle doors into, 
long pleces, and tye them up in knots,and 

o dry them. . 
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To make Cherry Water, 


'Ake nine pound of Cherries, pull out | 
the (tones and (talks, break them with 


y_ 
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your hand, and put them into nine pints of 
Claret-Wine, take nine ounces of Cinna- 
mon, and three Nutmegs, bruiſe them and 
put them into this, then take of Roſemary 
and Balm, of each half a handful, of ſweet 
Marjoram a quarter of a handfal 3 put all 
theſe with the aforenamed into an earthen] 
pot well leaden 3 fo let them ſtand to infuſe 

twenty four hours; ſo diRill it in a Lim- 
beck, keeping the ſtrongeſt water by it (elf6 
put ſome ſugar finely beaten into your glaſ-| 
ſes. If your firſt water be too ſtrong, put 

ſome of the ſecond to it as you uſe it. If 
you pleaſe you may tye ſome Musk and Am- 


bergreece in a rag, and hang it by a thread 
in your glaſs. 


— 
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| To make Orange Cakes. 

FA ke Oranges and pare them as thin as 
& you can, then take out the meats clean 
and put them in -water, let them: lye a-| 
| [bout an hour, ſhife the water, and” boyl 

them very tender in three or ' four waters, 
then put them up, and dry them on a 
cloth : mince them as ſmall as you can, 
then put them into a diſh, and ſqueeze 
jall the juyce 'of the meat into them, and 
FS 1 L let 
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let them ſtand till the next daygtake to eve- 
ry pound of theſe a pound and a quarter of 
double refined Sugar. Boyl it with a ſpoon- 
ful of water at the bottom to keep it from 
burning till it be Sugar again then put in 
your Oranges and let them fiand and dry 
on the fire, but not boyl; then put them on 
glaſs plates, and put them in a fiove, the 


them as faſt as you can. 


—— 


an, 


To preſerve Oranges the French way. 


"T"Ake twelve of the faireſt Oranges and 
bett coloured, and if you can get them 
with ſmooth skins they are the better, 


\and lay them in Conduit water iix days|| 
and nights, ſhifting them into freſh water|} 
morning and evening : then boyl them ve-[|| 


ry tender, and with a knife pare them very 
thin, rubthem with (alt; when you have 


taking out the meat and ſceds, then rub 


and to every pound of Oranges a pound 
and a halt of Sugar, and to a pound of Su- 
gar a pint of water; then mingle your 
| Sugar and watcr well together in a large 
Skillet or pan 3 beat the whites of | three 


ſo done, core them with a coring Iron,|} 


them with a dry cloth till they be cleans|| 


} F-g85; 
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next day make them into Cakes, and ſo dry| | 


——. 
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Eggs and put that into. it, then ſet it on 
the fire, and let it, boyl till it riſes, and 
ſtrain it through a Napkin 5 then (et it on 


be thick, then put in your. Oranges, and 
make them ſecth as faſt faſt as you'can, now 
and then. putting, in a plece of ting loaf 


pint of Apple water then boy] chem a- 


this ſhould be put in before the Apple-wa- 
[ter, when your Oranges are very clear, 


3% X#* 


be taken off from the fire; then put in 
the juyce of eight Lemons warm into them, 
then put them into an earthen pan, and 
ſo let them ſtand till they be cold, then put 
every Orange in a ſeveral glaſs or pot i 
you do but lix Oranges at a time, it is the 
better. 
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To preſerve green Plums. | 


"DT He greateſt 'Wheaten 'Plums:is the 
belt, which will be ripe in the midli of 
L 2  faly, 
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the fire again, and let it boyl till the Syrup 


ſugar the bigne(s, of a walnut, when they| 
have boyled near an, hour, put jnto them a| 


pace, and half a pint of white-Wine, 


q 
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Fuly, gather then about that time, or la* 
ter, as they grow in bigneſs, but you mult 
not ſuffer them to turn yellow, for then 
they never be of good colour; being ga- 
thered, lay therti Ia water for the ſpace of 
[twelve Hours, and whenyou gather'them, 
[wipe them with a'clean linnen 'c?6th, and 
cut off alittle of the 'alks 'of every one, 
then ſet two skillets of water on'the''fire 3 
and when'one is (calding hot put in your; 
[Plitts, ahd take thern'from the fire,” and 
cover thei, and let them reſt for the ſpace 
'of a quarter of an hour 3 then'take them 
nþ, and when your other skillet of water 
doth boyl, put them into it 3 ler them but 
ſtay in it a very little while, and fo let the 
other Skillet of water» wherein they were 
firſt boyled, be ſet to the fire again, and 
make it to boyl, and put In your Plums as 
before, and then you ſhall ſee them rivet 
over) and yet your Plums very whole ; 
then while they be hot, you muſt with your 
knife ſcrape away the riveting then take 
to every pound of Plums a pound and two 
ounces of ſugar, tincly beaten, . then ſet a 
'pan with a Nttle fair water on'the fire, and 
| | when it boyls, put in your Plums, and. ct 
WW \them ſeth halt a quarter of an hour till 
|. 


you ſee the colour wax green, then tet 
them 
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| them off the fire a quarter of an hour, 
and take a handful of Sugar that 1s weilgh- 
ed, and ſirew it in the bottom of the pan 
wherein you will preſerve, and ſo: put in 
your Plums one by one, drawing the liquor 
from them, and caſt the reſt of your ' Sugar 
on them : then ſet the pan on a moderate 
fire, letting them boyl continually, but very 
ſoftly, and in three quarters of an hour 
they will be ready, as you may perceive by 
the greennels'of your Plums, and thickneſs 
of your Syrup, which it they be boyled 
enough, will gelly when it is cold 3 then 
take up your Plums, and put them into a 
Gallipot,but boyl your Syrup a little longer, 
then (iraln it into ſome yeſlel, and being 
blood warm, pour it upon your Plums, but 


£ 
« 


alſo you muſt preſerve them in ſuch a pan, 


ny 


or fix days in the Syrup, that the Syrup 
grow thin, you may boyl it again with a 


till they be cold. They mult have three 
(caldings and one boyling. 


ſtop not the pot before they he cold. Note 


as they may lye one by another and turn of 
themſelves 3 and when they have been five 


little ſugar, but put it not to your Plums 


__"— 
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4a Jay of Sugar with a lay of Plums, and 
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To dry Plums. | 


T Ake three quarters of a pound of Su-, 
gar toa pound of black Pear Flums 
or Dambins, ſlit the Plums in the Crelt, lay 
let them ſtand all night; if you ſtone the 
Plums, fill up the place with Sugar, then 


| 


boyl them but gently till they be very ten- | 
der, without breaking theskins, take them | 
into an earthen or ſilver diſh, and boyl your 
Syrup afterwards for a gelly, then pour it | 
on your Plums ſcalding fee and Jet them 


fjand two or three days, then let them be| 


put into the Oven after you draw your 


bread, ſo often untill. your Syrup be dried |- 


up, and when you think they are almoſt 
dry, lay them in a tieve, and pour ſome 
(calding water on them, which will run 


afterwards to dry. 


through the ſieve, and ſet them in an Oven | 


V4 
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To preſerve Cherries the beſt way, bigger 
then they grow naturally, &c. 


Ake a pound of the ſmalleſt Cher-| 


ries and boyl them tender in m_ of 
alr 
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fair water, then ſtrain the liquor from the 


| then pour the Syrup of the other Chames 
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ſubſtance, then take two pound of good: 
Cherries, and put them in a preſerving pan, 
with a lay of Cherries, and a lay of Sugar,' 


about them, and ſo let them boyl as faſt as 
you can With a quick fire, that the ſyrup, 
may boy! over them, and when your ſyrup 
is thick and of good colour, then take them 
up, and let them (tand a cooling by parti 


tions one from another, and being cold you 
may pot them up. 


— DM. 
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To preſerve Damfins, red Plums or black, 


Ake your Plums newly gathered, and 
take a little more Sugar than they do| 
weigh, then put toit as much water as will 
cover them 3 then boyl your ſyrup a little 
while, and fo lct it cool, then put in your 
Damtfins or Plums, then boy | them leiſure- 
ly ina pot of fecthing water till they be, 
tender, then being almoſt cold pot «Poo 
uP- 


| 


| 
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| 
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you may do the leaſt Plum that is. 


[ EE 


| 
To dry Pippins or Pears. | 


me your Pippins, Pears, Apricocks, 
pare them, and lay them in a broad 
earthen pan one by one, and fo rowl them 
in ſcarſed Sugar as you flower fried flilh 3 | 
put them in an Oven as 'hot as for Man- 
chet, and ſo take them out, and turn them 
as long as the Oven is hot 3 when the Oven | 
is of a drying heat, lay them upon a Paper, 
and dry them on the botton of a fieve; o 


tt. 
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Jo dry Pippins or Pears another way. 


Ake Pippins or Pears, and lay ther:in 

an, earthen pan one by one, and when 

they be baked plump and not broken, then | 

take them out, and lay them up, and lay 

them upon a paper, then lay them on a ſieves 
bottomzand dry them as you did before. 


_ FI _ 
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To dry Apricocks tender, 


Dt 


Ake the ripeſt of the Apricocks, pare 
them,put them into a filver or carthen 
Skillet, and to a pound of Apricoks put | 


three quarters of a pound of Sugar, fet 
your 


dint —_——_ 
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your Apricocks over your firc;ſtirring them 
till they come to a Pulp and ſet the Sugar 
in another skillet by, boyling it up to. a 
good height, then take all the Apricocks, 
and (tir them round till they be well min} 
gled, then let it ſtand till it be ſometh Yes 
cold and thick,then put it into Cards, em 
cut of the faſhion of an Apricock, lai 
upon glaſs plates, till he” Cards half full 
then ſet them in your ſtove 3 but when you | 
tind they are fo dry that they are ready to 
turn 3 then Provide as much of your pulp| 
as you had before, and to put to every one | 
a ſiove, when they are turned, (which yau | 
mult have ſaid iokore ) and pour the reſt of} 
the Pulp upon them, ſo ſet them into your 
ftove, turning them till they be dry. 


JE 1 FOOL | 


To dry Plums. 


Ake a pound of Sugar to a pound of 
Plums, pare them, fcald your Plum 

then lay your Plums upon a heve till the wa- | 
ter:be drained trom them, boyl your Sugar 
to a Candy heigth, and then put your Plums | 
in whiltt your Syrup 1s hot, ſo warm thera 
every morning for a week, then take them 
out, and put them into your (tove and dryf 


them. L 3 1% 
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Idrying 3 then take them out of that Syrup 
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To dry Apricockg. 


| Ake your Apricocks, pare and ſtone | 

them, then weigh halt a pound of Su- 
gar toa pound of Apricocks, then take half 
that ſugar, and make a thin Syrup, and 
when it boyleth put in the Apricocks, then 
ſcald them in that Syrup 3 then take them 
off the tire, and lct hem ſtand all night in 
that Syrup, in the morning take them out. 
of that Syrup, and make another Syrup * 
with the other half of the Sugar, then put | 
them in, and preſerve them till they look | 


mach as thoſe you keep preſerved without 


and lay them on a piece of plate till they be 
cold; then take a skillet of fair water, and 
when the water boyls take your Apricocks 
one aftcr another in a ſpoon, and dip them 
in the water fir(t on one (ide, and then on 
the others not letting them go out of the 
{poon: you mult do it very quick, then put 
them on a Piece of a plate and dry them in 
a Stove, turning them every day z you mult 
be ſure that your Stove or Cubbard where 
you dry them, the heat of it be rencwed 
three tirnes a day with a temperate drying 


heat 


— Al _—_ 


clear 3 but be ſure you do not do them ſo] | 


_——— 
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heat untill they be ſomething dry, then af- 
terwards turn them once as you fee cauſe. 
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. Conſerve of Violets the Italian manner. 


Ake theleavcs of blue Violets ſeparated 
from their (talks and greens, beat them 
very well in a ſtone Mortar, with twice 
their weight of ſugar, and reſerve them for 


your ule in a glaſs veſle]. £ 


The Virtues. 

The heat of Choler it doth mitigate, | 
extinguilheth thirſt, afſwageth the belly, 
and Retooh the Throat of hot hurts, (harp 


droppings and drineſs, and procurcth relt.) 


It will keep one year.. 


Conſerve of red Reſes- the Italian manner, 


Ake freſh red Roſes not quite ripe, beat 
them in a (tone Mortar,iix them with 
double their. weight of ſupar, and put 
them in a glaſs cloſe ſtopped, being not 
full, let them remain before you uſe them 


—— 


| 
three.months, (tirring of them once a day. i 
_Thet 
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| The Virtues. 


The ſtomach, Heart, and Bowels it 


cooleth, and hindreth vapors, the ſpitting 


of blood and corruption for the moſt part 


( being cold) it hepleth. It will keep ma- 
ny years. 
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Conſerve of Borage flowers after the Italian way. 


Ake freſh Borage flowers cleanſed well 
from their heads, four ounces, tine ſu- 


 |gar twelve ounces, beat them well together 


in a ſtone Mortar, and keep them in a vel- 
ſel well placed. 

The vertues are the ſame with Bugloſs 
flowers. 


a 
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Conſerve of Roſemary flowers after the Italian 


manner. 


| 'Ake new Roſemary flowers one pound, 

ot white ſugar one pound, fo beat them 
together in a Marble Mortar with a wood- 
en peſtle, keep it in a gally-pot or veſſel of 
earth well glaſſed, or in one of hard (tone. 
It may be prefcrved for one year or two. 


( | The 
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| The Pinter; 


CE 


|brain,and all the nervous parts of the body, 
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Conſerve of Betony after the Italian way, 


Etony new and tender one pound, the 
| beſt Sugar three pound, beat them ve- 
ry ſmall in a ftone mortar, let the Sugar be 
boyled with two pound of Betony-water 
to the conliſtence of a Syrup, at length mix 
them together by little and little over a 
(mall tirecand make a Conſerve,which keep 

in a gla(s- | 


The Virtues. 


It comforteth the heart, the ſtomach, the | 


geth the ſtomach and womb it helpeth Rto- 


nineſs of the reins,and farthereth Concepti- 
on. 
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Conſerve of Sage. 


Ake new flowers of Sage one pound, 


gether very ſmall in a Marble Mortar, 
put them in a veſſel well glaſſed and 


; (0 
It helpeth the cold pains ofthe head,pur-' 


Sugar one pound', fo beat chem to-| * 


| 


—— 


them 


lteeped, ſet them in the Sun, fir 
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them daily 3 it will laſt one year. 
The Virtues, 


It is good. in all cold hurts of the brain, 


hurtful hamors from the Stomach. 


= 


Conſerve of the flowers of Lavender. 


*Ake the flowers being new, ſo many as 

you pleaſe, and beat them with three 
| times their weight of white ſugar, after the 
ſame manner as Roſemary flowers, they will 


keep one year. 
The Virtues. 


the Womb it maketh warm, and is good in! 
the Suffocation of the. Womb,: hardneſs of; 
the Spleen, and for the Apoplex: 
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Conſerve of Marjoram. 


jd EL Conſlerve is prepared as Bettony, it 
keepeth a yegr. 
F be Vertues, 


It is good againſt the coldneſs, 


—.4 


| 


it refreſheth:the Stomach, it openeth Ob- | 
ſirucions, and takes away ſuperfluous and | 


The Brain, the Stomach, Lives, Spleen, | 


moiſtneſs of the Brain, the Stomach, 


_ 


_ and | 
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and it ſirengtheneth the Vital Spirits. 


i 
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Conſerve f Piony after the Ttalian way. 


N the Spring take of the Flowers freſh 
half a pound, Sugar one pound, beat\ } 
them together in a good ſtone Mortar, then 
put them in a glaſs, and ſet them in the ſun! 


|for three months, ſtirring them daily with 
a wooden Spatula. 


The Virtues, 


It is good againſt the Falling-ſickneſs, 
and giddineſs in the head, it cleanſeth the 
Reins and Bladder. 


Touching Candies, as fol- 


loweth. 


rc 
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To Candy Roſemary flowers in the Sun. 


Ake Gum dragon, and flicep it in 
\ule-water, then tike the Roſe- 


mary | j 
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mary flowers, good colourcd, and well 
Jprickt, and wet them in the water that your 
Gum Dragon Is ſteeped in, then take them 
out and lay them upon a Paper, and lirew 
fine Sugar over them this do in the hot 
Sun, turning them, and ſirewing Sugar on 
them, till they are candied, and fo keep 
them for your uſe. 


—_— — at 
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To make Sugar of Roſes. 


Ake the deepeſt coloured red Roles, 

pick them, cut off the white bottoms, 

and dry your red leaves in an Oven, till they 
be as dry as polhble,then beat them to pow- 
{der and ſearſe them, then take halt a pound 
of Sugar beaten fine, put it into your pan 
with as much fair water as will wet it; then 
ſet it in a chatindiſh of coals, and let it 
boyl ill it be Sugar again,then put as much 
powder of Roles that will make it look ve- 
ry red, ſtir them well together, and when 
it is almoſt cold, put it into palcs,and when 
it is throughly cold, take them off, and put 
them in boxes. 
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To Candy Pippins, Pears, Apricocks or Plums. 


Ake of theſe fruits being pared, and 

tirew Sugar upon them as you do flow- 
er upon frying filh 3 then lay them on a 
board in a Pewter diſh, fo put them into an 
Oven as hot as for Manchet; as the Liquor 
comes from them, pour forth, turn them, 
and {trew more Sugar on them, and ſprinkle 
Roſe-water: on them, thus turning and Su- 
garing 'of them three or four' times, till 
they be almoſt dry, then lay them on a 
Lettice wire, or on the bottom of a ſieve in 
a warm Oven, after the bread is drawn out 


all the year. 
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To Candy or clear Rock-candy flowers. 


"Ake ſpices, and boyl them in a Syrup 
of Sugar, then put in the lowers,boyl 
them till they be iff, when you ſpread 


| them on a Paper, lay them on round 
| 

| [much hard Sugar as will fill 
7 [and as much water as will melt the Su- 


Wires in an earthen pan, then take as 
your pan, 


| [gar, that is half a pint to every pound, 
s CET then 
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tow 


till they be full dry, ſo you may keep them 
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then beat a dozen ſpoontuls of fair water, 


and the white of an Egg in a baſon with 
a Birchen rod till it come to froth, when 
our Supar is all melted and boyled, put 
the-troth of the Egg in the hot Syrup, and 


as it riſeth, drop in a little cold waterz fo 


let it boyl a little while, then ſcum it, then 
boyl it to a Candy height, that is, when 
you may draw it in (mall threads between 
your finger and your thumb ; then pour 
forth all your Syrup that will run from jt 
in your pan, then et it a drying one hour 
or two, which done, pick up the wires, 
and take off the flowers, and lay them on 
Papers, and ſo dry them, 
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To Candy Spaniſh flowers, 


Ake the bloſſoms of divers ſorts of 
flowers, and make a ſyrup of water 
and Sugar, and boyl it very thick, then put 
in your Bloſſoms, and fiir them in their 
boyling, till it turn to Sugar again, then (tir 


them with the back of a ſpoon, till the Su- 
gar fall from it ſo you may keep «them for 
Sallcts all the year. 
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To Candy Grapes,Cherries or Barberries. 


Ake of theſe fruits, and firew fine 
lifted Sugar on then as you do flower 
on frying tilh, lay them on a lettice of wire 
in a deep earthen pan, and put them into 
an Oven as hot as tor Manchet 3 then take 
them out, and turn them and ſugar them 
apain, and (prinkle a little Roſe-water on 
them,pour the ſyrup forth as it comes from 
them, thus turning and Sugaring them till 
they be almoſt dry, then take them out of 
the earthen pan and lay them on a lettice 
of wire upon two billets of Wood in a 
warm Oven, after the bread is drawn, till 
they be dry and well candied. 
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To Candy Succets of Orahges, Lemons, Ci- 
trons,and Angelica. 


Ake, and boyl them in fair water 
tender, and (hiit them in three boy]- 
ings,l1x or (even times,to take away 

their bitterneſs, then put them into as 
much Sugar as will cover them, and ſo let 
them boyl a walm or two, then take 
them out, and dry them ina warm Oven 

as 


| OI I 


W__- 


"PF 


2 Fs «te. ——_— 
Gs a ner nn eg 


nh: CO I I ne ee Cane rr er ern ne nee rene I 
6 - of 


[42 4 Dueens Delight. 


I eto 


PI IE 


— 


| 


as hot as Manchet, and being dry, boyl the 


Sugar to a Candy height, and fo caſt your 
Oranges into the hot Supar, and take them 
out again ſuddenly, and then lay them up- 
on a lettice of Wire on the bottom of a 
Sieve in a warmm Oven after the bread is 
drawn, ſtill warming the Oven till it be 
dryed, and they will be well Candied. . 
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To Caudy the Orange Roots, 


Take the Orange roots, being well and 


tenderly boyled, peth them and peel 
them, and waſh them out of two or three 


watersithen dry them well with a faircloth 


then put them together two or. three in a 
knot, then put them into as much clarified 
Sugar as will cover them, and fo let them 
boyl leiſurely, turning them well untill you 
ſee the Sugar drunk up into the root 3 then 


| ſhaking them in the Baſon, to ſunder the 


knots 3 and when they wax dry, take them 


up ſuddenly, and lay them on ſheets of | 


white Paper, and ſo dry them before the 


| 


fire an hour or two, and they will be Can-i | 
dycd. 'Þ| 


To 
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| the inner part being taken away, let 
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| They corroborate the Stomach and Heart. 


fifth day, afterward waſh them in fair wa- 
| | ter till the bitterneſs be taken away, and 
that they grow ſweet,then let them be boy]- 


| | watry part being taken away, let them be 
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To Candy Orange Peels after the Ttalian way. 


'J Ake Orange peels ſo often ſteeped in 

cold water, as you think convenient 
for their bitterneſs, then dry them gently, 
and Candy them with ſome convenient Sy- 


rup made with Sugar 3 ſome that are more 
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under the ycllow peels, others do both to- 
gether. 


The Virtues. 
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To Candy Citrons after the Spaniſh way. 
'Þ Ake Citron Peels fo large as you pleaſe 


them be ſteeped in a clear lay of water 
and aſhes for nine days, and ſhift them the 


ed in fair water till they grow ſoft, the 


ſteeped in a Veſſe] of ſtone tw entyfour 


| hours, with a Juleb made of white Svgar,| 


| and 
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grown, take away that ſpongious white| 
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jand three parts water, after let them be 
oyled upon a gentle hire, to Candineſs of 
[Penides or Paſte; being taken out of that,| 
let them be put into a glaſs veſſel one by 
'one, with the Julep of Roſes made ſome- 
what hard, or with Sugar ſome do add | Wl 
[Amber and Musk to them. | 


The Virtues. 
It comforteth the Stomach and Heart, it 
nelpeth ConcoQion. 
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To Candy Cherries the Italian way. 


Ake Cherries before they are full ripe, | : 

the ſtones taken out, put clarified Su-| 
gar boyled to a height, then pour it on 
them. 
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Chicory roots Candied the Italian way. 


TJ Ake Chicory new and green, the out- 
ward Bark being taken away, then be- 
before they be candied, let them be cut in || 
ſeveral parts,and gently boyled, that no bit-| | 
terneſs may remain,then ſet them in the air, | } 
placed feverally, and put Sugar to them |] 
boyled to a height. 
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Touching Marmalets, and 
| Quiddony, as followeth. 
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To make Marmalet of Damſins. 


Ake two quarts of Damſins that be 
through ripe, and pare off the skins of 
three pints of them, then put them into an 
earthen pipkin, thoſe with the skins under- 
molt 3 then ſet the Pipkin into a pot of ſee-! 
thing water, and let the water ſeeth apace|/ 
untill the Damfins be tender. Cover the 
Pipkin cloſe, that no water gets into them, 
and when they are tender, put them out 
into an earthen pan, and take out al! 
| | the ſtones and Skins, and weigh them, 
| | and fake the weight with hard Sugar , 
then -break the Sugar fine, and put-it in- 
to the Damfins, then ſet it on the fire, 
and make it boyl apace till it will come| 


from | 
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from the bottom of the Skillet, then take 


it up, and put it into a glaſs, but (cum it 
clear in the boyling. | 
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To make white Marmalet of Dninces. 


Fake unpared Quinces, and boyl them 
whole in fair water,pcel them and take 
all the pap from the coar, 60 every pound 
thereof, add three quarters of a pound of 
ſugar, boyl it well till it come well from 
the pans bottom, then put it into boxes. 
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To make Marmalet of any render Plums, 


T Ake your Plums and boyl them be-! 

tween two diſhes on a Chafindith of 
coals, then firain it, and take as much Sugar 
as the Pulp doth weigh,and put to it as much 
Roſe-water and fair water, as will melt it, 


[that is, half a pint of water to a pound of 


Sugar, an4 ſo boy] it to a Candy height, 


[then put the Pulp into (hot Sugar, with the 


pap of a roaſted Apple. In like manner you 
muſt put roaſted Apples to make Palte Roy- 


[al of it;or clſe it will be tough in the drying; 
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To make Orange Marmalet, 


PF Ake Oranges, pare them as thin as you 

can 3 boyl them in four ſeveral waters, 
let them be very ſoft before you take them 
out, then take two quarts of Spring-water, 
put thereto twenty Pippins pared,quartered 
and coared, let them boyl till all the ver-} 
tue be out, take heed they do not loſe the 
colour 3 then ſirain them, put to every pinr 
of water a pound of Sugar, boyl it almoſt 
toa Candy height, then take out all the 
meat out of the Oranges, ſlice the peel 
in long flits as thin as you can» then put in 
your peel with the/juyce of two Lemons, 


and one half Orange, then boyl it to a 
Candy. 
| 
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To make Quiddony of Pippins of Ruby, or 


any Amber colour. 


T ake Pippins, and cut them in quarters. 
and pare them, and boyl them with 
as much fair water as will cover them, tj] 
they be tender, and (ſunk into the water, 
doh ſirain all the liquor from the Pulp, | 
then take a pint of that liquor, and half : ; 
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pound of Sugar, and boyl it till it be a 
quaking.gelly on the back of a ſpoon fo 
then pour it on your moulds,' being taken 


out of fair water 3 then being cold turn 


them on a wet trencher, and fo ſlide them 
into the boxes, and if you would have it 


 {ruddy colour, then boyl it leiſurely cloſe co- 


vered, till ' jt be as red as Claret Wine, fo 
you may conceive, the difference is in the 


boyling of itz remember to boyl your Quin- | 


ces in Apple water as you do your Plums. 
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To make ®niddony of all ſorts of Plumsr. 


'F Ake your Apple-water and boyl the. 

Plums in it till it be red as Clarree 
Wine, and when' you have made it lirong_ 
of .che Plums,put to every pint halt a pound | 
of ſugar and fo boyl it till a drop of it hang. 


on the back of a ſpoon like a quaking gelly. 
If yourwill have it of an Amber colour, 
then boyl it with a quick tire, that is all the 


| difference of the colouring of it. 
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To make Marmalet of Cranges, or Orange 


——— — 


\|Trencher, and the firings taken out, ( but 


* Cakes, &c. 
= the yelloweſt and faireſt Oran- 
thifting the water twice a day, pare 


them as thin as you poſſibly can, boyl them 
in a water changed five or 11x times, until 


|thoſe that you preſerve muſt be cut in 
halves, but thoſe for Marmalet muſt be 
'boyled whole, let them be very tender,and. 


and to a pound of it take a pound and a 
half of Sugar-z then you mult have Pip- 


and take the Pap of them made fine on a 


take not halt ſo much Pippins as Oranges ) 


(then take the weight of it in Sugar, and 


carthen diſh 3 and fet it cn the coals 
to dry the water out of it, as you: 


pes, and water them three days, 
the bitterneſs of the Orange be boyled out ; 


lice them very thin on a Trencher, taking 
out the ſeeds and long firings; and with]. 
"a knife make it fine as the Pap of an Ap- 
ple 3 then weigh your Pap of Oranges,| 


pins boyled ready in a skillet of fair water, | 


| 
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do with Quince Marmalet ) when your I 


gar is Candy height, put in your ituff, and 
boyl it till you think it Riff enough, ſtir- 


ring it continually 3 if you pleaſe you may 
Put a little MusK | in it. ; 
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To make Sugar Cakes. 


TJAke three pound of the fincſt 
Wheat flower, one pound of 
fine Sugar, Cloves and Mace of 
each one ounce finely ſearſed, 

twop pound of Butter, a little = paar 


knead and mould this very well toge- 
ther, melt your Butter as you put it in 
| then mould it with your hand forth vup- 
on a board , cut them round with a 
glaſs, then lay them on papers', and 
ſet them in an Oven» be ſure your 


Oven| 
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; | Oven be not too hot, ſo let them ſtand till 
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they be coloured enough. 
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To make clear cakes of Plums. 


| T Ake Plums of any ſort, Raſpi(s are the 
| beſt, put them in a ſtone-jug, . into a 
| pot of ſecthing water, and when they are 


fair cloath.and take to a pint of that a pound 
' of Sugar, put to as much colour as will melt 
| it, and boyl to a Candy height 3 boyl the 
liquor likewiſe in another Poſnet, then put 
them ſeething hot together, and ſo boyl a 


| them into glaſſes, and ſet them in an Oven 
or Stove in a drying heat, let them (iand ſo 


| 
| 


diſſolved, firain them together through a 


| little while ſtirring them together, then put] 


—— 


dry 3 they will be very clear. 
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To mahe Paſte of Oranges and Lemons. 
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' two or three weeks, and never be cold,! 
removing them from one warm place to a- ; 
| nother, they will turn in a week 3 beware 
' you ſet them not too hot, for they will be 
tough 3 ſo every day turn them till they be 


Ake your Oranges well coloured, boyl| 
them tender in water, changing them! 
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fx or ſeven times in the boyling, put into, 


a very 


(hall 


W 
the one 
the other double ike Sugar, fin ely | 
beaten, as much as the weight of Raſpils 


58 


A Queens | Delight. | 


deg” Eo ee In I nba, 
c_ 


the firſt 


then beat them in a wooden bowl with a 


wooden 
through a piece of Cuſhion Canvas,then take 
ſomewhat more than the weight of them in 
Sugar, then boyl it,dry and falhion it as you 


pleaſe. 


water one handful of Salt, and} 


peſtle, and then lirain them 


| 
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Ake Rasberries, and put them into a 
Gallypot, cover them cloſe, and ſet} 
them into a skillet of water, and let them 
boyl till they are all to maſh, then rub them 
through a (trainer of Cuſhion Canvas 3 put 
the Liquor into a ſilver baſon,and ſet it upon 
quick fire > and put into it one hand-. 
tul or two of whole Rasberries, according 
{ko the quantity of your liquor: and as you 
like to have ſeeds in your paſte. 
(Thus let it boyl very faſt till it be thick 3 
and continually Qlir it leſt it burn 3 then 
take two filver diſhes that are of a 
eight, and pat them into your Scales, "ug 


To make Ragberry Caker, 
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put the Raſpiſs ſtuff, and in 


ſtuff; 
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| cuff; then put as much water to the Sugar 
F | as will melt ir, ſet it upon the tire, and let 
it boyl ill it be very high Candied, then 
take it from the fire, and put your Raſpiſs 
ſtuff into it 5 and when your Sugar and 
Rasberries are very well mixed together, 

{ | and the Sugar well melted from about the 
| F [di(h, (which if it will not do from the fire, 

. | ſet it on again ) but let it not boyl in any 
calez when it is pretty cool, lay it by 
(poonfuls in places, and put it into your 
ſtuff, keeping temperate fire to it twice a 
day till it be candied that will turn them, 
joyn two of the pieces together, to make 
the Cake the thicker. 
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To make Paſte of Genoa Citrons, 


T AkeCitrons and boy] them in their skins 
then (ſcrape all the Pulp from the coar, 
(train it through a piece of Cu(hion Canvas, 
take twice the weight of the Pulp in Sugar, 
Put to it twice as much water as will melt it, 
that is, half a pint to every pound of Su- 
S { gar, boyl it toa Candy height; dry the 
Pulp upon a Chafindiſh of coals, then put 
the Syrup and the Pulp hot together, by yl 
ic with tirring untill it will lye upon a Pye: 
BY M 4 plate| 
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plate, ſet it ina warm ſtone Oven upon; 
two billets of wood, from the heat of the 
Oven, all one night, in the morning turn 


"ir, and ſet it in the like heat again, ſo turn 


it every day till it be dry. 
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To make a French Tart. 


Ake,a quarter of Almonds or there 
in a Mortar, take the white of the breaſt of 
3 cold Capon, and take. ſo much Lard as 
twice the quantity of the Capon, and ſo 
Ucn Butter, or rather more, and half a 


then all the Marrow, with the juyce of one 


Lemon 3 beat them all together in a Mortar 


very well, then put in one half pound of 
Loaf-Sugar grated, then take a good plece 
of Citron, cut it in {mall pieces, and half 
a quarter of Piftanius, mingle all theſe to- 


| (gether, take ſome flower, and the yolks of 


two or three Eggs, and fome (weet Butter, 
and work it With cold water, 


abouts,and pcel them, then beat them | 


Marrow- bone, and if the bone be little, 


" ay 


| 
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To make Cakes of Pear-Plums, 


'F Ake a pound of the clear, or of the 
Pulp, one pound of Sugar, and boyl it 
to a Sugar again, then break it as {mall as 
you can, and put in the clear, when your 
Sugar is well melted in it, and almoſt cold, | 
put it in glaſs plates, and (et them into your 
ſtove as faſt as you can, with coals under 
them, and ſo twicea day whilſt they be dry 
enough to cut; if you make them of the 
clear, you muſt make Pafteof Apples to lay.| 


=» 


m—_ 


upon them, you muſt ſcald them, and beat| 

them very well, and fo uſe them as -you| | 

do your Plums, and then you may put them} | 
into what faſhion you pleaſe. . 
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To make Cakes, viz: 
Ake a pound of Sugar finely beaten,| | 


four Yolks of Eggs, twa whites, one! | 


' in an Oven) almoſt as hot as for Man-|- 
M 5 chet\} . 


— ſl. 


halt pound of Batter waſhed in Roſe-wa- '1v 
ter, {ix {poontuls of fweet Cream warmed, © } 
one pound of Currans well pickt, as much }-.. I 
flower as will make it up, mingle them well | 
together, make tnem into Cakes,bake them _ 


—  . 


—— 


(het, | halt an hour will bake them. 


1 4 


| FP Ake half a peck of Flower, half a pint 


{whites } four pound of Currans, one halt 
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To make a Cake the way of the Royal Princeſs, 
The Lady Elizabeth, daughter to King, 
CHARLES the Firſt. 


of Roſe-water, a pint of Ale yeaſt, 
2 pint of Cream, boyl it, a pound and an 
half of Butter, ſix Eggs, ( leave out the 


pound of Sugar, one Nutmeg, and a little 
Salt, work it very well, and let it ſtand 
half an hour by the fire, and then work 
it again,and then make it up>and let it ſtand 
an hour and a half in the Oven ; let not 
your Oven be too hot. 


_ 


| 
To make a Paſte of Apricocks. 
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Ake your Apricocks- and pare them, 
and fone them, then boyl them ten- 

der betwixt two dithes- on a Chatindiſh of| 
Coles 3 then being cold, lay it forth on a[ 
white ſheer of Paper 3 then take as much 
ſugar as it doth weigh,and boyl it to a Candy 
height, with as much Roſfe-water and fair 
| water 
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water as will melt the Sugar, then put the 
Pulp into the Sugar, and (o let it boyl till it | 
be as thick as for Marmalet, now and then 

ſtirring of it, then faſhion it upon a Pye-| 
plate like to half Apricocks, and the next 

day cloſe the half Apricocks to the other, | 
and when they are dry they will be as clear 
[48 Amber, and eat much better than Apri- } 
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cock it felt. Pr 1 
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To make Paſte of Pippins like leaves, and| 
ſome like Plums, with their ſtones and 
ſtalks in them. 


} 

£ Twp Pippins pared and coared, and 
_ Cut in pieces arid boyled tender, (oj 
ſirain them and take as much Sugar as the] 
Pulp doth weigh, and boyl it to a-Candy| 
height, . with as, much Roſe-water, and 
fair water as will melt it, then put the] 
Pulp into the hot Sugar, and let it boyl un-| 
till it be as thick as Marmalet 3 then fathion) 


| ſome iike halt Plums, the next day cloſe the} 


it on a Vyc-plate, like Oaken leaves, and| 


half Plums together, and if you pleaſe you | 


may put the (tones and ſtalks in them, and 
dry them in an Oven, and it you will have 
them look green, make the Pali when Pip. 


| 
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ſpins are green 3 md if you will have them 


look red, put a little Conſerve of Barberries 
in the Paſte, and if you will keep any of it 


all the year, you mult make it as thin as 


Tart (tuff, and put it in Gallipots. 


ed 
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[19 make Paſte of Elecampane roots, an ex- 
| ellent remedy for the Cough of the Lungy. 


| | Ake the youngeſt Eleqgmpane Roots 


and boyl chem reaſonably tender » then 

pith them and pcel them and fo beat it in 
a Mortar, then take twice as much Sugar as 
the Pulp doth weigh, and fo boyl it to a 
Candy height, with as much Roſc-water as 
will mclt it; then put the Pulp into the 
Sugar, with the Pap of a roaſted apple, 
then let it boyl till it be thick, then drop it 
on a Pye-plate, and (o dry it in' an Oven 


[till it be dry. 


To make Paſie of flowers of the \colour of 


Marble, ta/ting of natural flowers, 


| 7 every ſort of pleaſing flowers, gs 
* Violets, Cowſlips,Gilly-ftlowers,Ro. 

{es or Marigoldsand beat them in 7 
| Mor. 
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Mortar, each flower by it (elf with Sugar, 
till the Sugar become the colour of the 
flower, then put a liitle Gum-Dragon ſteept 
in water into jt, and beat it into Te 


I—a— 


paſte 3 and when you have halt a dozen co- 
lours, every flower will take of his nature; 
then rowl the Paſte therein, and lay one' 


| piece upon ayother, in mingling ſorts, Gl 


rowl your Paſte in {mall rolls, as big and as 
as long as your finger, then cut it off G 


bigneſs of (mall Nut, overthwart, and ſo 
row! them thin, that you may fſce a Knife 


through them, ſo dry them before the fire 
till they be dry. 


G_ 4: 
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To make. Paſte of Ravberries or Engliſh Cur- 


rany. 


TP ake any of the Frails, and boyl them 

tender on a Chatindiſh of Coals be- 
twixt two diſlies and ſtrain them; with the! 
Pap of a roaſted Apple, then take as| Þ 
much Sugar as the Pulp doth weigh, and] 4 
boyl it to a Candy height, with as much 
Roſe-water as wiil melt it 3 then put the 
Pulp into the hot Sugar, 3nd let it boyl 
leiſurely till you fee it as thick as Mar- 
malet, then faſhion it on a Pye-platc, and| 


” : put| 
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put it into the Oven with two billets of 


wood, that the place touch not the bettom, 
and let them dry leiſurely till they be dry. 


—— —_—_— 


——— 
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To make Naples Bisket. 


7] Ake of the ſame ſiuff the Mackaroons 

are made of, and pat to'it an ounce of 
Pine-apple-ſfceds ina quarter of a pound of 
liuff, for that Is all the difference between 
the Mackaroons and the Naples Bisker. 


—__— — _- _ A a. 4 a IT —_ —— 
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To make Italian Birket, 


Ake a quarter of a pound of ſearfed 
Sugar, and beat it in an Alablaſter 


Mortar with the white of an Egg, and a 


| little Gum- Dragon ticeped in Rolſe- water, 


tq bring it to a perfect Paſte, then mould it 
up with a little Anniſced and a grain ot 
Musk; then make it up like Dutch bread, 
and bake it on'a Pye-plate in a warm Oven 
till they riſe ſomewhat high and white, take 
them out, but handle them not till they be 
throughly cold and dry. 


——— 
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To make Prince Birkets. 


Ake a pound of ſearſed Sugar, and a 

pound of tine flower,eIght Eggs with 
two of the reddeſt yolks taken out, and (6 
beat together one whole hour, then take you 
Cofthns, and indoice them over with Butter 
very thin, then put to it an ounce of Annj- 
ſeeds, fine duſted, and when you are ready | 
to hl your Cofhns,put in the Arniſeeds,and 
ſo bake it in an Oven as hot as for Manchet, | 


— 


To make Marchpane' to Ice vnd Cuild, aud 
garniſh it according to Art. | 

"PT Ake Almonds and blanch them out of | 
(cething water, and beat them till rhey 
come to a tine paſlie ina ttone Mortar, then 
take fine ſearſed Sugar, and ſo beat it all to- | 
gether till it come to a perle paſte, put- 
ting in now and then a ſpoonful of Roſe- 
water, tokeep it from boyling 3 then cover 
your Marchpane with a ſhcet of Paper as' 
big as a Charger, then cut it round by 
that Charger, and ſet an edge about it as 
about a Tart, then bottom it with Wafers, 
then bake it in an Oven or in a baking pan, 


_— 
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and when it is hard and dry, take it out of 
the Oven, and Ice it with Roſewater and 


thick as Butter,and ſpread it over thin with 
| two or three feathers, and then put it into 
the Oven again, and when you ſee it rife 
high and white, take it out again and gar- 
| nith it with ſome pretty conceit, and tick 
ſome long Comfits upright in it, ſo guild 
it, then {trew Bisket and Cargways on it. 
Tf your March-pane be Oyly in beating,then 
put to it as much Roſe- water as will make it 
| almoſt as thin as Ice. 


—. 


et 


| Sugar, aud the white of an Egg, being as. 


Lozenges, 
Ake Bloſſoms of Flowers, and beat 
: them in a bowl-diſh, and put them 
in as much clarified Sugar as may 
come to the colour of the Cover, then boyl 
chem with (tirring, till it is come Sugar a- 
gain then beat it fine, and ſearſe it, and ſo 
work it up to Paſte with a little Gum-Dra- 
| gon, licep it in Roſe-water, then print it 
| | with your mould, andbeing dry, keep it 
UP» | | 
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To make Walnnts Artifical, 


Ake ſearſed Sugar, and Cinnamon, of 
quantity alike, work it up with a little 
Gum- Dragon, ſteep it in Roſe-water, and 
print it in a mould made like a Walnut thell, 
then take white Sugar Plates, print it in a 
mould made like a Walnut kernel, ſo when 
they are both dry, cloſe them up together 
witha little Gum-Dragon betwixt and they 
will dry as they lyc, 


[ "IE 
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To make Collops like Bacon, of Marchpane. 


T Ake ſome of your Marchpane Paſte, and 
work it in red Sanders till it be red 
then row] a broad (heet ot white Paſte, and 
a ſheet of red Paſte, three of the white 
and four of the red, and fo one upon ano- 
ther in mingled ſorts, every red between 3 
then cut it overthwart till it look like Col- 
lops of Bacon, then dry it. | 


cat, een 


To make Artificial Fruits. 
| 


{ | Ake a Mould made of Alabaſter, three 
| yolks, and tye two pieces together, and 
| | | lay 
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[yellow, and you may yellow it with a little 


— 


[a little Gum-Dragon liceped in water, and 
beat |- 


| 


POM REI ITE 
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lay them in water an hour, and take as 


|be whole and yellow, then colour it with 


much Sugar as will till'up your mould, and 
boyl it in a Maw Chriſti, then pour it into 
your mould ſuddenly, and clap on the lid, 
round it about with your hand, and it will 


what colour you pleaſe, half red, or half 


Saffron ſiceped in water. 


Touching Preſerves and 


Pomanders, 


— 
—— 


To make an excellent Perfume to burn between 
two' Roſe leaves. 


$168604$880644024 888, 
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| Storax,half a dozen drops of the wa- 


'Ake an ounce of Juniper, an ounce of 
ter of Cloves, lix grains of Musk, 


LY nn. Wo 3 


[heat a Morter very hot, and beat all theſe 


_— A. 
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| 
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eat all this t to Paſte, then roll it in little 
pieces as big as you pleaſe, then put them 
betwixt two Roſe-leaves, and (o dry them | 
ina diſh in an Oven, and being G dricd, 
they will burn with a moſt pleaſent ſmell. 


To make Pomanaer, 


Þ Ake one ounce of Benjamin, an ounce 
of Storax,and,an ounce of Laudanum, 


Gurns to a perfect paſte ; in beating of it 
put in lix grains of Musk, four grains of 

Civetz when you have beaten all this to a | 
fine paſte with your hands with Roſewater, 
roll it round Ko ve your hands, and make 


holes 1 in the heads and ſo firing them while 
they be hot. 
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To make an Ipſwitch Water. 
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Ake a pound of fine white Caſtle-ſope, 

ſhave it thin ina pint of Roſcwater, & 

let it ſtand two or three days ; then pour all 

the water from it, and put to it half a pint 

of freſh water 3 and fo let it ſiand one 
[whole day, then pour out that, and put half | 


wc a 


AS 
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a pint more, and let it ſtand a night more! 
then put to it half an ounce of powder 
called ſweet-Marjoram, a quarter of hn 
ounce of the powder of Winter- Savory, 
two or three drops of the Oyl of Spike, 
and the Oyl of Cloves, three grains of 
|Musk, and as much Ambergreece; work 
all theſe together in a fair Mortar ; with the 
powder of an Almond Cake drycd, and 
beaten as ſmall as fine flower, fo rowl it 
round in your hands in Rowlewater, 


| 


hm —_ 


To make a Sweet $ mell. 


| 
'DAke the Maſte of a (weet-Apple-Tree, 
' * being gathered bztwixt the two Lady 
tdays, and put to it a quart of Damask| 
Roſe-water, and dry it in a diſh in an Oven, 

jwet it in drying two or three times with. 
Role-water, then put to it an ounce of Ben- 
Jamin, an ounce of Storax Calaminte : 
theſe Gums being betten to powder, with a 
few leaves of Roſes, then you may put what 
colt of ſmells-you will beſtow, as much Ci- 
1vet or Ambergreece, and beat it all together 
in a Pomander or Bracelet. 


I 
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- Touching Wines. 
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* 


gr _—_ 


To make Hypocrafs 
Ake four gallons of Claret wine,. 
eight ounces of Cinamon.,three 
Oranges, of Ginger, Cloves, 
and Nutmezgs a {mall quantity, 
Sugar fix pound, three ſprigs of Roſemary, 
bruiſe all the Spices ſomewhat (mall, and fo | 
put them into the Wine, and keep them 
cloſe ſtopped, and often (ſhaked together a 
day or two, then let it run through a gelly 
bag twice or thrice with a quart of new 
Milk 


CC _ ——————— 
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The Lady Thornburghs Syrup of Elders. 


"FT Ake Elder berries when they be red, 
bruiſe them in e ſtone Mortar, ſtrain 
the juyce, and boyl it to a Conſumption of 


| 


almoit half, (cum it very clear, take F] 
45 off 


bh 
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off the fire whilſt it is hot, put in Sugar to; 
the thickneſs of a Syrup 3 put it no more on 
the fire, when it is cold, put it into glaſſes, 
bit filling them to the top, for it will work 
like Beer. 

This cleanſeth the ſtomach and Spleen, 
and taketh away all obi{tructions of the Li- 
ver, by taking the quantity of a ſpoonful in 
a morning, and falting a ſhort time after it, 


_—— 
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To make Felly of Raſpis the beſt way. 


1 Ake the Raſpis, and ſet them over the 


| 4 fire-in a Poſnet, and gather out the 
thin juyce, the bottom of the skillet being 
cooled with fair water, and lirain it with a 
fine ſtrainer,and when you have as much as 
you will,then weigh it wich Sugar,and boyl 
them till they come to a gelly, which you 
may perceive by drawing your finger on the 
back of the ſpoon. 


os. 


To ary Fox hin. 
T Ake your [hee Fox skins, nail them up- 


on a board as trait as you can, then 
bruſh them as clean as you can, then take! 


Aqua, 


eds A ” 


{ MAqua \- Forth, and put into It a fixpence, 
bog (till pat in more as long as it will di(- 
((olve it, then waſh your sKin over with this: 
water, and (et it todry in the Suns and 
when it is dry,walh it over with the ſpirits 
lof Wine 3 this mult be done in hotteſt time 
Il of Summer. 
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Choice Secrets made 
known. 


To make true Magiſtery of Pearl. 


Iffolve two or three ounces of fine 
ſeed Pearl in difiilled Vinegar,and 
when it is pcrteRly difſolved,and 

alltaken up,pour the Vinegar into 

a clean glaſs baſonzthen drop ſome few drops 

of Oy1 of Tartar upon i*, and it will caft 

. down 
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Pearl clear Conduit or Spring water 3 pour 


]bers, and keep it for your uſe, 


down the Pear! into fine powder,then pour 


the Vinegar clean off ſoftly, then put to the 


| 


that off and do (ooften untill the taſte of 
the Vinegar and Tartar be clean gone, then 
dry the powder of Pearl upon wam em- 
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How to make Hair grow. 


Ake half a pound of Aqua Mellis in 

the Spring time of the year, warm a lit- 
tle of it every morning when you riſe, in a 
ſawcer, and tye a litttle ſpunge to a fine 
box comb, and dip -it in the water, and 
therewith moiſten the roots of the Hair, 
in combing it, and it will grow long, thick, 
and curled in a very ſhort time. 


—————_ 
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Ce, 


te read without the direGiions following, 


TAke tine Allom, beat it ſmall, and put 
a reaſonable quantity of it into water. 
then write with the (aid wafer. 
The words cannot be read but by ſteep- 
ing your paper in fair running water. 


To write Letters Secret, that they can | 


_—CA—— 


| freſh in the place till it fetch out the ſpots, 


| Ro \ s ' " 


ot. 
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# You may likewiſe write with Vinegar, 


or the juyce of a Lemon or Onion 3 if you 


would read the ſame you muſt hold it before 
the fire, 


__ 
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How to keep Wine from ſowring. 


T'Y E aplece of very ſalt Bacon on the 
inſide of your barrel, ſo as it touch not 


the Wine, which will preſerve Wine from 
ſowring. Saad icho2 


Oc ao — —  w—_—— 


et 


To take out ſpots of Greaſe or Oyl. 


Ake bones of Sheeps feet, burn them 
almoſt to aſhes, then bruiſe them to! 


powder, and put of it one the ſpot, 
and lay it in the Sun when it ſhineth hotteſt, 
when the Powder becomes black, lay on 


which will be done in a very ſhort time. 


ee __— | 
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\To make Hair grow black, though any colour. 


F* Ake a little Aqua Fortis, put therein; 
a groat or fixpence, as to the quan-; 
N tity 
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|= FR KN OT 
tity of the aforeſaid water, then ſet both 
to diffolve before the fire, then dip a ſmall 
ſpunge in the ſaid water, and wet your 


beard or hair therewith 3; but touch not the 
Skin. 


| 
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King Edward's Perfume 


TT Ake twelve ſpoonfuls of right red Roſe 
.. - wafer, .the weight of ſixpence in fine 
powder of Sugar, and boyl it on hot Em-| 
bers and Coals ſoftly, and the houſe will| | 
{melt as though it were full of Roſes 3 but] | 
you muſt burn the ſweet Cypreſs wood be- 
fore, to take away the grols air. 


ts 
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Queen Elizabeths Perfume. 


J Ake eight ſpoonſuls of Compound wa- 
ter, the weight of two-pence in fine 
powder of Sugar, and boyl.it on hot Em- 
bers and Coles ſoftly, and halt an ounce of| 
| ſweet Marjoram dried in the Sunzthe weight 
of twe-pence of the powder of Benjamin. 
| This Perfume is very (weet, and good for 
[- timc. ; 


« 
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Mr. Ferene of the New Exchange, Perfu- 


mer to the ®yeen, hit rare Dentifrice, ſo| 
much approved of at Court, 


| CIrſt take eight ounces of Irios roots, alfo 
oF þ four ounces of Pomiſtone, and eight 
®| ounces of Cuttle-bone, alſo cight ounces of 
$| Mother of Pearl, and elpht ounces of Co- 
| ral, and a pound of Brick if you deſire to 
4 | make them red 3 but he did oftner make 
| [them white 3 and then inſicad of the Brick, 
© | did take a pound of fine Alablaſter : all chis| 
® | being throughly beaten, and ſifted through 
® | a fine ſearſe, the powder is then ready pre- 
© | pared to make up in a Paſte, which mutt be 
| done as follows. 


To make the ſaid Powder into a Paſte. 


Þ Ake a little Gum-Dragant,and lay it wy 
ſteep twelve hours, in Orange flower 
water,or nh oahy Roſe- water, and when it 

is diſſolved, take the {ſweet Gum, and grind 

it on a Marble! ſtone' with the aforeſaid}]- 
powder, and mixing ſome crumsof white- 

| \bread, it will come into a Paſte, the which 

| lyou may make Dentifrices of what ſhape or| 
faſhion you pleaſe, but rolls isthe molt pr 


odious for your ufc, 
N 2 


————— _——_ ye oo 


— —— 


_—_— 


wy 


HC ——, —_ 


CioY | A Queens Delight. 


hed tmaatec 


— 


_ 


A Is 


The Receipt of the Lady Kents Powder, pre- 
| ſented by her Lady-ſhip to the Quen. 


TAke white Amber, Crabs eyes, red Cor- 
ral, Harts-horn and Pear], all prepared 
ſeveral, of each a like proportion, tear and 


that hath ſome Saffron put into a bag, dil- 
ſolve into it while the gelly is warm, then 


F. the gelly cool, and therewith'make a 


Paſte of the powders, which being made 
up into little Balls, you muſt dry gently by 
the fire ſide. Pearl is prepared by diffolving 
it with the juyce of Lemons, Amber prepa- 
lred by beating it to powder 3 ſo alſo Crabs 
eyes and Corrall, Harts-horn prepared by 
ſburning it in the fire, and taking the ſhires 
of it eſpecially, the pith wholly reje&ed. 
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A Cordial Water of Sr. Walter Rawleighs.| 


(138 00-0: 6 
'T Ake a gallon of Strawherrics, and put 
| ** theminto a pint of AquaVite, let them 
ſtand ſo four or five days, ſirain them gent- 
ly out, and ſweeten the water as you pleaſe 
with fine Sugar 3 or elſe with Perfume, 


mingle them, then take Harts-horn zelly, 


; 
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F The Lady Mallets Cordial Water. 


J T* a pound of tine, Sugar beaten and 
| put to it a quart of running water, 
Z | pour it three or four times throvgh a bag 3 
*| then put a pint of Damask Roſe-water, 
# | which you mutt alwayes pour {till through 
© | the bag, then four penny-worth of Ange- 
” | lica-water, four pence of Clove-water, four 
pence of:Roſa Solis, one pint of Cinnamon 
wafer, or three pints and a halt of Aqua Vi» 
te, as you find it in taſle 3 put all theſe to- 
gether three or four times through the ba 

or lirainer, and then take half an ounce o 
| | good Muskallis, and cut them groſly, and 
put them into a-glaſs, and fill them with 
the water, &c. 
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© | 4 Soveraign water of Dr. Stephen's, which 
«| be a long time uſed, wherewith he did ma» 
| ny Cures be eps it ſecretly till @ little 

befors bis death, and then be gave it to| 
: the Lord Arch-Biſhop of Canterbury in 
writing, being as folleweth, vin. 


77. and take Ginger,Galiogale,Cinnamon, 
| N 3 Nutz 


| "Ake a Gallon of .good Gaſcoine Wine, 
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ixen, it kills the Worms in the Belly and 
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Nutmegs, Cloves, Grains, Anniſceds, Fen- 
nil-ſced, of every of them a dram, then 


wild Thyme, | Camomile, the leaves if you 


Cannot get the flowers, of ſmall Lavender, 


Wine, and'W-it (tand fo twelve hourgiſtir- 
ring it divers times, then ill it in a 'Lim- | 
beck, and keep the fir(t water, for it is be( 3 


The Virtnes of this Water, 


T comforts the Vital Spirits, ' and helps 
all inward Diſeaſes that come of cold,it 


| 


cures the contracion or the Sinews, helps 
the conception of Women it they be Bar- 


(| 


[fake Caraway feed, of red Mints, Roſes, |\ 
'Thyme, Pellitory of the Wall, Roſemary, 


of each a handful,then bray the Spices ſmall, | ' 
Herbs, and put all into the] | 


then put the ſecond water by It (elf, for it 
ſis good, but not of ſuch Virtues, &'c. . 


is good againſi the ſhaking of the Pallic3 it 


k 


Stomach 3 it cures the cold Droptic, and 
helps the Stone in the Bladder, and in the 


Reins of the Back 3 it helps ſhortly the 
ſtinking breath, and whoſoever uſeth this 


often) it preſerveth himin good liking,and 
will make him ſeem young very long, and 


| com- 


—— —— — tt. 


At... 4 — 


ater morning and evening, ( and not too| 
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| comforteth Nature marvelouſly 3 with this 
{| water did Mr. Stephens preſerve his life till 
© cxtream age would not let him go or ſtand 3 
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1 Phyſicians judged he would not live a year 
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and he continued five years, when all the 


longer, nor did he uſe any other Medicine 


IIrn—_— 


A Plague water to be taken one ſpoonful every 
four hours with bue ſweat every time. 


T Ake Scablous, Bettony, Pimperncl, and 

Turmentine roots, of each a pound, 
ſteep theſe all night in three Gallons of 
ſtrong Beer, and diftill them all in a Lime 
beck, and when you uſe it, take a ſpoonful 
thereof. every four hours,and ſweat well at- 
ter it, draw two quarts of water,if your Beer 
be ſtrong,and mingle them both together» 
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Poppy-W ater. 


TP Ake four pound of the flowers of Pop- 

pies well pickt and fifted, ſteep them all 
night in three Gallons of Ale that is ſfirong, 
and {till it in a Limbeck 3 you may draw, 
two quarts, the one will be (irong and the 
other will be (mall, &c. 
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A Water for a Conſumption, or for a Brain 


that is weak. Do, 


©T” Ake Cream (or new Milk) and Clar- 

. ret Wine, of each three pints,of Vi- 
olet-flowers Bugloſs and Borage flowers, of 
each a ſpoontu}, Comfrey, Knot-graſs, and | 
Jaintain, of theſe halfa handfu], three or 


Ifour 'Pome-waters ſliced, a flick of Liquo- 


jo” UP. SY 


rith, ſome Pompion ſeeds and firings 3 put | 
to this a Cock that hath been chaſed and 
beaten before he was killed, dreſs it as to| 
boyl,and parboy it untill there be no blood 
in it 3 then put them in a pot, and ſet them 
over your Limbeck, and the ſoft fire 3 draw 
out a pottle of water, then put your water 
in a Pipkin over a Charcoal fire, and boyl it 
a little while, diffolve therein ſix ounces of 


| 


glaſs, and let the Patient drink three or four 


warm 3 your Cock muſt be cut into (mall 


flowers and herbs are hard to come by, a 
ſpoonſul of their Killed waters are to be 


uſed 
Another 


A. Queens "Delight. ; \ | 


white Sugar-candy, and two penny welght | 
of Saffron : when it is cold (irain it into a | 


{poonfuls, three os four times a day Blood- | 


pieces,and the bones broken, and in caſe the 


| hangfyls of Railinsgf the Sup ſtoned,a quar» 


| || ned with Mai Chrifti made with” Coz 


{ beaten, this water is good to: put into 


A @veens Delight. | 
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' Another of the ſame. 


I Ake a pottle of gaod Milk, one pint of 
&A Muskadine, half a pint, of red Roſe- 
water, ,a pepny Manchet Iliced thin, two 


ter of a pound of tine Sugar, ſixtcen Eggs 
beaten 3 mix all theſe together, then diltill 
them in a.common Still with a ſoft fire,then þ 
let the Patient drink three or four ſpoon- 
fuls at a time blood-warm, being ſweets 


ral and Peartz when -your things are all} 
in the Still, ſtrew four ounces of Cinnamon| 
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A good Sromach Water, 


| 9-it; one, handful of Cowllip flowers , 


it 
Ake a quart of. Aqua Compoſita, orf| 
Aqua Vitz 3 ,(the, ſmaller) and put ins) 


a good hangtul. of | Roſemary., flowers ; 
(weet Marjoram, a little Pellicory of 
of the Wall, a little Bettony and Balm, of | 
cach a liftle handtul, Cinnamon half an 


ounce, Nutmegs a dram, Anniſeeds, Co 
—-5 rianderl 
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riander ſeeds, Caraway feeds, Gromel ſeeds, 
Juniper berries, of each a draw, bruiſe the 
(pice and feeds, and put them into Aqua 
19934 eng) or Aqua Vitz, with yqur herbs 


and put them into a glaſs, and let it ſtand, 
in the Sim nine days, and (tir it every day > 
ewo or three Dates, and a little race of Gin- 
ger ſliced into it will make it the better, 


verge fv. avs wind, Oe. 


£ = FIR 


% \ 'Y 


o 


A bag of Purging Ale. 


Ake of Agrimony, Specd-well, Liver- 


| wort, Scurvy- graſs, Water-Crefles, of 


each a handfu], of Monk, of Rhubarb, and' 
red Madder, of cach half a pound,of Horſe- 
rad.ſhes three ounces, Liquoriſh.two ounces, 
Saſſafrage four ounces, Sena feven ounces, 
(weet Fennil-ſeeds two drams, Nutmegs 
tour; pick and waſh your herbs and roots, 
and bruiſe them' in a Mortar ; and put'them 
in a bag made of a Bolter, and ſo hang them 
in three gallons of middle Ale, and let it 


may drink it as you ſee occalion, &c. 


| | 


rogether, and put into them a pound of | | 
Ivery fine Sugar, tir: them well together, | | 


work in the Ale, and after three days you | 


ee", 4. 
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The Ale of Health and Strength, byV iemont 
$1, Albans. 


i [ fe Saſſafras wood half an ounce, Sar- 
7 . aparilla three ounces, , white Saunders 
7 | one.ounce, Chamapition an qunce, China» || 
| root half an ounce, Mace a quarter of an 
ounce, Chamapitlon an ounce, cut the | 
wood as thin as may be with a Knife into 
(mall pieces, and bruiſe them ina Mortar » 
put to them theſe ſorts of Herbs, ( vis. ) 
 Cow-ſlip lowers, Roman wormwood, i 
each a handful, of Sage, Roſemary, Betto- 
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ny, Mugwort, Balm and ſweet Marjoram, of 
each half a handful, of Hops boyl all 
theſe in tix Gallons of Ale till it come to 
four 3. then put the wood and herbs int 

lix gallons ot Ale of the ſecond wort, and} 
boyl it. til it come to four, let it run gt 
the dregs, and put your Ale together, and} 
= | unit as you do other purging, Ale, &e. , || 


, 
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A Water excellent good againit the Plagne. 


] Ake three pints of Malmſcy, or Muſ- 

cidine, of Sage and Rue, of each 
one hindful, boyl the n together pently to 
One 
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YIlong Pepper, Ginger four drams, Nutmegs 
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lone pint, then ſtrain it and ſet it on the fire 


gain, and.putto it one pennyworth of 
two drams, all beaten together, then let jt 
boy! @ little, take-it- off the fire, and while 
pitis very -hot;” diſſolve therein fix penny-| 
worth of 'Mithridate, and three penny-' 
worth of Venice Treacle, and when it is 
almoſt cold, -pat-to it a pint of firong An- 
gelica water, -or ſo much Aqua Vite, and. 
lo keep it Ina-ghaGs clole Roppcd. | 
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A cordial Cherry Water. 
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| Take a -pottle of AquaVite, two ounces 
of ripe ''Cherries ſtoned, - Sugar one 


namon, - three ſpoonfuls of Annifeed bruj- 
ſed, let theſe ſtand in the Aques Vite tifteen 
days, and when the water hath fully drawn 


[i [out the tinCture, pour it off into another 


[glaſs for your uſe, which keep cloſe (iopped, 
the Spice and the Cherries you may keep, 
for they are. very good for wind in the Sto- 
mach. 


[pound twentyfour Cloves,/one (tick of Cin- 
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Take a pottle of new Sack, four pound 


|dial, good tor Fajntings and Fmanney 


of Queens Delight. 8 
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The Lord Spencers Cherry-IVater. 


of through ripe Cherries ſtoged, put 
them into an earthen pot, to whith put an' 
ounce'of Cinnamon, Saffron unbruiſed one | 
dram, tops of Balm, Roſemary, or their 

flowers, of each one handful, let them fiand 
cloſe covered twenty four hours, now and 
then ſtirring them 3 then put them into. 

cold Still, to which-put of beaten,'Amb 

two drams, Coriander - feed one ounce, Alb 
kernis one dram, and diſtill it lciſurcly, and 
when it is fully diGilled, put to jt twenty 
graines of Musk. This is an excellent Cox |. 


for the Crudities of the fiomach, Wind agd 
(wellinz of the Bowels, and: divers- other 
evil ſymptoms in the body of Men or Wos+ 
MEN» 
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| The berbs to be diſtilled for Uſquebah, 


'JAke Agrimony , Fumitory, Bettony, | 

Bugloſls, Worm-wood, Harts-tongue, 
Carduus Benedictus, Roſemary, Angeli- 
ca, Tormentil, of cach of theſe for every 


gallon | 
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gallon of Ale one handful, Anniſceds and 
Liquoriſh well bruiſed half a pound, Ciill 
| theſe together, and when it is Rilled, you 
multi infuſe Cinamon, Nutmeg, Mace, Li- 
quoriſhy.Dates, and Raitins of the Sun, and 
Sugar What quantity you pleaſe. The infu- 
fron mult be till the colour pleaſe you. 


— 


Dr. Kings way to make Mead. 


TP Ake ive quarts and a pint of water, and | 
warm jt. then put one quart of Honey 
to every gallon of Liquor, one Lemon, 
and a quarter of an ounce of Nutmegs 3 It 
malt boyl till the ſcum rife black, that you 
' will have it quickly ready to drink, ſqueeze 
into it a Lemon when you tun it. It muſt be 
cold before you tun it up. '_ 
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To make Syruy of Rasbarries. 
Ake nine quarts of Rasberrics, clean 
pickt, and gathered in a dry day,and 

put to them four quarts of good Sacks 
into an earthen pot, then palie it up very 
cloſe, and fet it in a Cellar for ten 
days, then diſtill it in a Glaſs or Roa 
; rnen| 
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: 'white-Wine, and put to'them Cinamon twg 
|drams, ' Gallingale two drams, of Roſe! 


then take more Sack and put in Rasberries 
to it, then when it hath taken out all the| . 
colour of the Raſpiſs, ſirein it out, and put] 
lin ſome fine Sugar to your talte, and ſet ir 


tles or glafſes ſtopt very cloſe. 
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on the fire, keeping in continually (tirrin 
till the (cum doth riſez then take it off the| 
fire, let it not boyl, skim it very clean, and | 
when it is cold put it to your diſtilled Raſ- 
piſs; but colour it no more than to make 
it a pale Clarret Wine. This put into bot- 


a deat —_— 


To make Lemon Water, 


'J ake twelve of the faireſt Lemons, ſlice] 
them, and put them into two pints of 


leaves, Borage and Bugloſs flowers, of each 
one handful, of yellow Saunders one dram : 
(teep all theſe together twelve hours , then 
diftill them gently ina glaſs (till, untill you 
have diſtilled one pint and an half of the 
water, and then add to it three ounces of 
Sugar, one grain of Ambergrcece, and you 
will have a moſt plealing cleanling Cordial 
water for many ules. 
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\fine Sugar, and grind ſore Ambergeece, 1 
| and put it\in the bottle and ſhake it oft, | 


| for a great Cordial after a weeks ſtanding | 
or more. You make Layender as you do || 


; 'f Ake white-Wine one pottle, Roſema- 


| One ounce 3 (teep all theſe three days, fiir- 


To make Gilly- flower Wine. 


T Ake two ounces of dryed Gilly-flowers, \| 
© and put them into a pottle of Sack, | 
and beat three ounces of Sugar-candy,, or, | 


then run it through a gelly-bag, and give it 


this. 
7 Zs ns ooo | 
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The Lady Spot( woods S FLIRTY I ater. 


xy ang Cowſlip flowers, of .cach op 
\ _, handful, asmugh Bettqny leaves, ( vil 
natNon and Cloves groſly beaten, of botl 


ring it often; then put to it Mithridate four 
ounces, and fiir it together, and diſtjl! it 
in an ordinary Sill, 


© [Thyme as it will wet, put to it of Galingale 


[and Calamus Aromaticus,of cach one ounce, 
Z |Cloves, Mace, Ginger, and grains of Para- 


7 [diſe two drams, itcep theſe all night, the 
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| tificans Galeni, of cach four drams, Loaf- 


A Queens Delight. 


——  — —— 


—— — —— — 


IF ater of Thyme for the Paſſion of the beart. 


Ake a quart of white-Wine, and a 
pint of Sack, ſeep in it as much broad 


next morning diftill it in an ordinary Still, 
and drink it warm with Sugar. 
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A Receipt to make damnable Hum. 


'T Ake Spices de Gemmis, Aromaticum 
Roſatum, Diarrhodon Abbatis, Leti- 


Sugar beaten to powder half a pound, ſmall 
Aqua Vite three pints, ſixong Angelica wa- 
ter one pint 3 mix all theſe together, and 
when you have drunk it to the Dregs, you 
may fill it up again with the ſame quantity | 
of water. The ſame powders wilferve 

twice, and after twice uſing it, it muſt be 

made new again. 
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An Admirable IWater for fore eyes, 


Take Lapis Tutie; Aloes Hepatiaa, fine | 

hard Sugar, of cach three drams, beat | 
them very ſmall, and put them into a glaſs 
of three pints to which put red Roſe-wa- 
terand white-Wine, of each one pint; ſet 
the Glaſs in the San, in the Moneth of 7«- 
iy, for the whole Moneth, ſhaking it twice 
in a day for all that while 1 z then uſe it as| 
followeth, put one drop thereof into the | 
eye in the Evening, when the party is in 
jbed, and one drop in the morning an hour 
before the patient riſeth. Continue the uſe 
of it till the eyes be well. The older the 

Water,the better it is. Moſt approved. 
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A Snail Water for weak Children, and old 
has 206 


Tara p a pottle of Snails, and waſh them 
well in two or three waters, and then 
in ſmall beer, bruiſe them ſhells and all, 
then put them into a gallon of red Cows 
Milk, red Role leaves dried, the whites 
cut off, Roſemary, ſweet Marjoram, wk 
ca 
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each one handful; and ſo diQill them in a 


> bi. | 


T [cold ill, and let it drop upon powder of 
|white Sugarcandy in the Receiver; drink 


of it fir(t and laſt, and at four a clock in the 


7 [afternoon, a wine glaſs full at a time. 
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Clary Water for the Back, Stomach. &&c. 


Ake three Gallons of midling Beer, put 
it in a great braſs pot of four gallons, 
and put to it ten handfuls of Clary gathe- 
red in a dry day, Raiſins of the Sun ſtoned, 
three pounds, Anniſeed, and Liquoriſh, of 
each four ounces, the whites and ſhells of 
twenty four Eggs, or half ſo many, if there 
be not ſo much need in the back, the ſhells 


to the bottoms of three white loves; put in- 
to the Receiver one pound of white Sugar- 
candy, or ſo much fine Loaf-Sugar beaten 
ſmall, and diſtill it through a Limbeck, keep 
it cloſe, and be ſ{cldom without it 3 for it 
reviyeth very much the ſtomach and heart, 
|ſtrengthneth the back, procureth appetite 
and digeſtion, driveth away Melancholy, 


[Gadnefs and heavineſs of the heart, &c. 


To 


—C. 


ſmall, and mix them with the whites 3 put | | 
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Dr. Montfords Cordjal Water, 


TJ Ake Angelica leaves twelye hangfuls, | 
** bx leaves of Carduus BenediQtus,Balm | % 
and Saye, of each tive handfuls, the ſeeds of | 
Angelica and ſweet Fennil, of cach five| 


ounces bruileg, {craped and bruiſed Liquo- 


lons of anary Sack for twenty four hours, 
then diſtill it with a gentle fire, and draw 


with one, pound of the beſt Sugar diſſolved 
into a Syrup in half a pint of red Roſe wa-' 
(cr. 


/ AMIS: Ts "WEN "ho 


1 


Aqua \Mirabilis Sr. Kenelm Digby's way. 


qAke. Cubebs, Galingale, Cardamus,| 
& Mcllilot lowers,Cloves, Mace,Ginger, 
Cinnamon, of cach one dram bruiſed ſmall, 
Juyce of Celanding.one pint, juyce of Spear: 
mint halt a pint, guyge of, Balm half a pint: 


et 


riſh twelve ounces, Aromaticum Roſatum, | 
Diamoſcus dulcis, of cach fix drams 3 the 
Herbs bclog cut {mall, the Secds and Li- v 
quoriſh bruiſed, infuſe them into two gal- | 


off only five pints of the Spirits, which mix | | 


Sugar one pound, flower of Cowſlips,Roſe- 


—— 


| mary, Borrage, Bugloſs, Marigolds, of each 


two, 
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| two drams, the bel Sack three pints,'lirong 
Angellica water one pint, red Rofe-water 
half a pint, bruiſe the Spices and Flowers, 
and ſteep them in the Sack and juyces one 
2 [night, the next morning diſtill it in an or- 
| 7 |dinary or glaſs Still, and firſt, lay Hearts-| 
i” |tong leaves,in the bottom of the Still. | 


— 


The Virtues of the precedent Water. 


This water preſerveth the Lungs with- 
out gtlevances; and hglpeth them. 3 bein 
wounded, It fuffereth not the blood to pu» 
trifie, but multiplyeth the ſame 5 this water 
ſuffereth not the heart to burn, not Mclan- 
choly, nor the Spleen to be lifted up above] 
nature 3 it expelleth the Rhumes preſerveth 
the Stomach, Conſerveth youth, and pro-| 
cureth a good colour,it preſerveth memory, 
it deliroyeth the pallic 3 if this be given to 
one a dying, a ſpoonful of it reviveth himz 
in the Summier uſe one ſpoonſul a week falt- 
ing, in the Winter two ſpoonfuls. 
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A Water for fainting of the Heart, 


'T Ake Bugloſs, and red Roſe-water, of 
'\ ' eachone pint, Milk halt apint, Anni- 
ſeeds and Cinnamon prolly bruiſcd, of each 
| half 
q | 
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|dtink of it morning and evening with a 


— 


| ſtick of Cinnamon bruiſed, Liguoriſh fliced 


98 A. Dueens Delight. 


fliced, three Nutmegs ſliced, two ſtalks of 


half an ounce, Majden hair two handfuls, 
Hearts-tongue one handful,both ſhred,mix 
all together, and diftill itin an ordianry ill, 
little: Sugar. 


6 
| Gy 
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A Surfeit Water. 


"P'ake halfa buſhel of red Corn Poppy, 
+ putitintoa large diſh, cover it with 
brown Paper, and Jay another diſh upon it, | | 
ſet it in an Oven after brown bread is baked{| | 
divers times till it be dry, which pat into a 
pottle of good Aqua Vite,to which put Rai-' 
fins of the Sun ſtoned half a pound, fix tigs| | 


Mace bruiſed,two races of Ginger ſliced,one 


one ounce, Annifſeed, Fennil-ſeed, and Car- 
damums bruiſed, of each one dram; put all 
theſe into a broad glaſs body, and lay firlt 
ſome Poppy in the bottom, then ſome of 
the other ingredients, then Poppy again, 
and ſo untill the Glaſs be full; then put in 
the Aqua Vite, and let it infuſe till it be 
trong of the Spices, and very red with the 
Poppy, cloſe covered, of the which take 
two or three ſpoontuls upon a Surfeit, and 


when | 
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F Dueens Delight. 99 


when all the liquor isſpent, put more Aqua 
'Vite toit, and it will have the ſame effect 
Fithe ſecond time, but no more after, 


. — _— _—_— —_ 
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'Y Dr. Butlers Cordial water againſt Melancho- 
th ly, &c. moſt approved. 


Ake the flowers of Cowfſlips, Mari- 
*s golds, Pinks, Clove-gillyflowers fin- 
| © [gle ſtock-gillytlowers, of each four hand- 
> |fuls, the flowers of Roſemary, and Damask 
© \Roſes, ofcach three handfuls, Borrage and 
= (Bugloſs lowers, and Balm-leaves, of each 

'* \two handfuls 3 put them in a quart of Ca- 
| [nary Wine into a great Bottle or Jug cloſe. 
ftopped with a Cork» ſometimes ſtirring 
the flowers and Wine together, adding to; 
* |\them Anniſceds bruiſed one dram, two 
* |Nutmegs ſliced, Engliſh Saffron two penny 
7 | worth; after ſome time of infuſion, diftill 
them in a cold f(iill with a hot fire, hang- 
ing at the Noſe of the fiill, Ambergreece | 
and Musk, of cach one grain; then to the [ 
diſtilled water put white Sugarcandy fine- 
ly beaten fix ounces, and put the glaſs 
wherein they are into hot water for one 
| hour, Take of this water at one time 

three ſpoonfuls thrice a week, or when you | 


| | are 
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[noile, then take them out and wipe them 


— 
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00 A Pneers Delight. 


are ill, it cureth all Melancholy Fumes, and 
intinitly comt orts the ſpirits. 


——_— Re 
-  ————— 


: 
The admirable and moſt famous Snail- 
Water. 


Akea peck of garden (hell Snails, waſh 
them well in ſmall Beer, and put them 
ina hot Oven till they have done making a 


P_ 


_t_—— 
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| 
well from the green froth that is upon them 


Mortar, then take a quart of carth-worms 
(cower them with Salt, ſlit them and waſh 


a ſtone Mortar beat them to pieces, then 
lay in the bottom of your diſtilled pot 
Anpgcllica two handfuls, and two handfuls 
lot Celandine upon them, to which put 
two quarts of Roſemary-flowers, Bears- 
foot, Agrimony, red Dock roots, Bark 
of Barberries, Bettony, wood-Sorrel, of 
each two handfuls, Rue one handful ; 
then lay the Snails and Worms on the top 
|of the herbs and flowers, then pour on 
three gallons of the firongeſt Ale 3 and let 
| it ſtand all night, in the morning put in 


and bruiſe them ſhells and all in a ſtone| 


them well with water from their filth,and in| 


m—_—_w__ _ 


three ounces of Cloves beaten, lix-penny- 


worth 


10 
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4 oP Fro =. a 
4 EY he 9". 
by « ae - : OE tes EY 
" a Podlagr 


7 [ons whatſoever, It cureth a Conſumption 
[and Droplie, the ſtopping of the Stomach 
| [and Liver. It may be diſtilled with Milk for 


and fo receive the water by pints, which 
: | will be nine in all, the firſt is the ſtrong, 


[in four ſpoonfuls of ſmall Beer, and the like 


= | Dict,and uſe moderate exerciſe to warm the 
* | blood. 


| | tongue and Elecampane. 
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A Bueens Delight. Iol 

a = 

worth of beaten Saffron, and on the top of| 
them,tix ounces of ſhaved Harts-Horn, then 


ſet on the Limbeck, and cloſe it with paſte, 


VR 


\ "I 


whereof take in the morning two ſpoontuls| 


in the afternoon : you muſt keep a good 
This Watcr is good againſt all Obſtructi> 


weak people and Children, with Harts- 


A Dneens Delight. 
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A ſingular Mint-water. 


T Ake a till full of Mints, put Balm and. 
Penny-royal,of each one good handful, 
| ftcep them in Sack, or Lees of Sack twenty 
| four hours, ſiop it cloſe, ir it now and 
then: Diſtill itin an ordinary Still with a 
very quick fire, and keep the ill with wet || 
cloaths, put into the Receiver as much Su- 
gar as will (weeten it, and ſo double dittil] | 
If» | 


Lh808880400400874404 
nd nels 
Diſtillings. 
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A moſt excellent Aqua Caleſtis taught by 
| Mr, Philips Apothecary. 


Ake of Cinamon one dram, Ginger 
half a dram.the three forts of Saun- 
ders,of each of them three quarters 
of an ounce, Mace and Cubcbs, ot 


each of them one dram,Cardamon the bigger 
an 


yy = - > ———_— — _ ——————c 


[of Sage and Bettony, of cach a dram and a 
||Fhalf, Cloves, Galingale, Nutmegs, of each 


{| you have donc,hang it in a cloth,two drams 


——_—_— 
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A Ducens Delight. IO3 


and leſſer, of each three drams, Setwell-| 
oots half an ounce, Anniſced, Fennil-ſeed, 
Batil-ſeed, of each two drams, Angelica, 
|Wroots, Gillyflowers, Thyme, Calamint,Li- 
Wquorilh, Calamus, Maſter- wort, Pennyroyal, 
Mint, Mother of Thyme, Marjoram, of} 
Feach two drams, red Roſe-ſccd, the flowers 


$ewo drams,the flowers of Stechadocs, Raſe- 
|Ymary, Borage and Buploſs flowers, of each 
a dram and ha!f, Citron Rinds three drams3 
*Fbruiſe them all, and put in thoſe Cordial 
Powders, Diamber Aromaticum, Diamal- 
Ycum, Diachoden, the Spices made with 
1 Pcarl, of each three drams ; infuſe all theſe 
J in twelve pints of Aquz vite, in a glaſs cloſe 
J topped for fhfteen days, often ſhaking, it, 
| then let it be put in a Limbeck cloſe ftop- 
E|ped, and let it be diſtilled gently » when 


of Musk, halt a dram of Ambergreece, and 


| |ten or twelve grains of Gold, and (o receive 
it to your ule. 


PO 
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Hypocras taught by Dr. Twin for Wind i in 
the Stomach. 


T ake Pepper, Grains, Ginger, of eachl 
half an ounce, Cinnamon, Cloves,Nut-| 
megs, Mace, of each one ounce groſly beat- 
en, Roſemary, Agrimony both ſhred, offf 
each a few crops, red Roſe-leaves a pretty] 
quantity, as an indifferent gripe, a pound 
of Sugar beaten 3 lay theſe to ſicep in a gal-| 
lon of good Rheniſh or white-Wine in al) 
cloſe Veſſel, Girring it two or three times al} 
day the ſpace of three or four days together 
then ſtrain it through an Hypocrals (trainer, 
and drink a draught of it before meat halt |þ 
an hour,and ſometimes after to help digeſti-, 


tt 
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Marigold flowers diſtilled good for the pain, 
of the Head. 


Ake Marigold flowers and diſtil] them» 
then take a tine cloth and wet it in the 
aforeſaid diſtilled water, and (o lay it to the 
forehead of the Patient, and being fo ap-| 
plyed, let him ſleep if he can:this with Gods 
help will ceaſe the pain. 
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SF rcnch-Barlcy, 


# [ſliced, one pound of Raifins of the Sun ſto- 


|| 
i Cloves 4 put all theſe in a great double Glaſs 


A Water good for the Sun-burnnig. 


Ake Water drawn off the Vine-drop- 
ping, the flowers of white Thorn, Bean 
Flowers, Water-Lilly-flowers, Garden-Lil- 
ly- flowers, Elder-flowers, and Tankie-flow- 
ers,, Althea- flowers, the whites of Epps, 


——— —— ——— — 


The Lady Giffords Cordial Water. 


'J Ake four quarts of Aqua Vite, Borrage.| 
and Poppy-water, of cacha pint, two 
pound of Sugarcandy, one pound of Figs 


ned, two handfuls of red Roſes clipped and 
drycd, one handful of red Mint, halt a hand- 
ful of Roſemary, as much of Hyſop, a few 


cloſe ſtopped, and (et it in the Sun three 
months, and lo uſe it. 


106 A Pneens Delight. 


—_— 


——— q 


A Water for one penſive and very ſick, t 
| Comfort the Heart very excellent. 7 


"TT Ake a good ſpoonful of Manus Chriſt i,|| 
beaten very ſmall into powder, then| 
take a quarter of a pound of very | tine Su- ||þ 
gar, and beat it ſmall, and fix ſpoonfuls of 
Cinnamon-water, and put to it, and ten 
ſpoonfuls of red Roſe-water; mingle all|| 
[theſe together, and put them ina diſh, and|F 
ſet them overa ſoft fire five or ix Walms || 


and (o let it be put into a glaſs, and let the]| 


(hall (ee cauſe, 
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To Perfume Water, 


Hy Malmſey or any kind of ſweet wa- 

ter then take Lavender,Spike,ſweet- 
Marjoram, Balm, Orange-pecls, Thyme, 
Baſil, Cloves, Bay-leaves, Wooud- bine-flow- 
ers, red and white Roſes, and ſtill them all 
together. 


— 


The Table. 


Conſerve for a Cough or Conſumption of the 


Conſerve of Borrage-flowers, 40. Þetony, 41 
' Lavender flowers, 42. Lemons,6.Orange, ib. 
Piony, 43. Pippins. 6, Qwinces, ib. Roſes 
boyld,18. unboyled, ib. red Roſes,3 g,Sage, 
41. Violets, 39, Marjoram, 42. 
Candy, or clear Rockzcand)y flowery. 45 
Candy Apricocks, 45. Barberries, 47. Chico- 
| Ty roots, 50, Cherries, 47. 50. Cherries,49 


| | O 4 Grapes, 


[Lungy. 5 | 


Af of bealth and ſtrength, 77 
A. Almond Bigket, 14 
Apricock Cakes bow to make. 25 
Aqua mirabilis, Sr, Kenelm Digby's way.96 
= | Aqua Coleſtis. I 02 
Cake the Lady Elizabeths way. 25 
| Cakes how to make, &c, 01 
(Cakes of Pear Plums, Ibid, 
Clear cakes of Plums. 5/1 
Collops like Bacon of Marchpane; 09 
Cherry Water. | 2b) 
Cordial cherry water. 88 
Cherry water by the Lord Spencer: 89 
Chips of Qwinces, 27] 
Cordial water by Sr. Water Rawleigh. 8 
By 4be Lady Mallet. - 
By DoGor Muntford. 99 
By Doftor Butler. Ibid, 
By the Lady Giflord. 105 
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The Table, 
Grapes. 47. Orange roots, 48.Orange Pills, 
49-Pippins, Pears, Plums, 4.5. Roſemary-| | 
flowers in the Sun, 4 3. Spaniſh flowers, 46] | 

)ckets of Oranges, Lemont, Oc, 47] 3 
Dry Fox thin vow 2 74 þ. 
Dry Apricoeks, 1 5. 36, 3B. Cherries. 12| 
Plums, 34. 37. Pippins oy Pears, 35,36.| 
Prppins or Pear-plums without Sugar, 11] | 


Dentitrices the beft,and paſte of the ſame. 19 E, 


8 


—_— 
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Damnablc Hum. 93 |. 
French Tart to make. 60\ | 
(fruits to dry or Candy after preſerved. 6 
Fruit artifical to make. 69 
Gelly of Pippins, 24. Of Raſpiſi. 74 
Gilly-flower Wine. 92 


Hair to make grew, 76, To grow black, 77 
Hypocras 73. Dofor Twins way. 104 


—_—_— 


[Jambals of Apricocks or Quinces, 28 
[lpſwich Water. 71 
[talian Bisker. 66 
[luycc of Liquoriſh. 13 
(Letters to write ſecretly. 76 
[Lozenges: 70. Of red Roſes. 26 
Lemon Water, 91 
[Magiliery of Pearl. 75 
Marchpane to ice and guild. 67 
Marmalct of Damſins, 51. Oranges. 51. 55 
Plums, 52, Qnuinces, ibid. 
Mead, Dodior Kings way. 90 
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Mint- 


— 


— "Y ——— ——_ 
— dm 


— 
0 wow —e -— —_ _ 490 eh anows 4 * #44 


8 The Table. 


3 Mint Water. 102 [| 
-| Y Marigold flowers di(tiPd good for the bead.1o, 
| Naples Þisket. _ 
| J Orange-Water, 12, Orange-Cake. 29 


} Preſerves. To preſerve Artichokes young. 7 
mJ Apricgkr. 9, 10. Þarberries, 26, Cherries, 
21, 23, 34+ Damſins, 35, Elecampane- 


roots, 7. Fruits green, 4. Grapes, 2. 8. 


Green Plums, 31, Lemons, 5. 7. Oranger, 
| 5. 30. Pear Plums white or green, 1,9,10. 
© | Pippins, or Peaches, 4.9, 10. Plums redor 
| black, 35. Buinces white, 3. white or red, 
8. Raſpiſs, 3, 

© |Palic of Apricecks, 62, Citrons,59. Elecam- 
{| pane roots, 64. Flowers with their natural 
taſte. 64. Oranges and Lemonss 57. Pip- 
pins like leaves,and ſome like Plums, with 
their ſtones and flalks in them,63. Rasber- 
ries or Engliſh Currans. 65 
! | Perfumes» for Clotbes,Glover, 14. Perfumes | 
excellent, 17. 70. K. Edwards. 78. ®." 
Elizabeths, ib. Perfume water, 106 - 


| [Purging Bag for Ale. 26 
Plague-Water. G 
Poppy-VV ater. ibiti, 
Poinander. "1 
Pomatum go2J; 18 | 
Prince Þisket. 76 
Powder, the Lady Kents. - "5 

bt O'5 Quince 
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73. Rasberries. 90' 
Spots of greaſe or oyl to take ont. 77 
Dr. Stephens ſovereign Water. 81 
Stomach Water the Lady Spotſwoods. 92 
Snail Vater moſt excellent. 100 

{Sugar of Wormwood, Mint, Anniſced, ec, 27 

Of Roſes, 44 
Surfeit Water. 98 
TinQure of Ambergreece. 22 
uſquebah diſtilled with herbs, 23, 89 
Walnuts artificial. 69 

| Wine 20 keep from ſonring. 77 
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The Table. _ 


Quinces for Pier. 16] © 
Quiddony of Pippenr, 53. Of all kind of | © 

Plums. 54| 3 
Railin Wine. 20 
Rasberry Wine, 21. Rasberry Cakes. 58 
Sweet ſmell, 72. Sweet powder to break, 16 
Syrup of Clovegilliflowers, 11. Cf Hyſſop fo 

Colas, 12, Lemons or Citrons, 27. Elders, 


han th — 
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Water for a Conſumption, 84, 85. For the 
ſtomach, 85. The Plague, 87. Of time for 
paſſion of the heart, 93. for ſore eyes, g.4. 
Of Snails for Children and old people. ibid, 
Of Clary for the back and ſtomach, g5, For| 
fainting of the heart, 97. Sunburning,105 
One penſive to comfort the heart, 106 
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French. 
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Fiſh, ordering of r Sauces 
Or making of | 
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_ The Compleat 


COOK: 


Expertly Preſcribing 


whether Italian, Spaniſh or 
French, for Dreſſing of FLESH 
and F 1 8 H, ys 
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To make a pes the Earl of At Arundels way. 


Ake a quart of Cream, and a 
quarter of a Nutmeg in it, then 

put it on the fire,and let it boyl 
a little while, and as it is boyl- 


ing, take a pot or baſon, that 
you mean tO make your Poſlet in, and put in 


_—wa_w__l 


three noone of Sack, and Gune cight of 


"1 


Alct 


I" "I 
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jover the Coals to warm alittle while, then| 


'I 


Iruke a pint of Hypocraſs, half a pound 


Me. 


4. 
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The Compleat Cook 


Ale, and ſweeten it with Sugar, then ſet in| 


take it off and letit ſtand til it be almoſt cool, | 
[then put it into the pot or baſon, and fiir it a || 


an hour or more, for the longer the better. 


\ 
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To boyl a Capon Larded with Lemons. 


and half a pint of white-Wine, a bundle of 
herbs, whole Mace, ſcafon it with Verjuyce 
put Marrow, Dates, ſeaſon it with Sugar, 
then take preſerved Lemons and cut them 
like Lard, and with a Larding-pin lard it in, 
then put the Capon in a deep diſh, thicken. 
your broth with Almonds, and pour it on 
the Capon. 


To bake Red Deer, 


with Pepper, Ginger, and Nutmegs, put it 
into a deep Fyc with good fiore -of ſweet 
Butter, and let it bake, when it is baked 


litle, and let it ſiand to {imper over the tire\| 


Ake a fair Capon and truſs him, boy] þ 
him by himſelf in fair water, with a lit- | 
tle ſmall Oatmeal), then take Mutton broth, | {x 


Arboyl it, and then ſauce it in Vinegar, | 
then lard it very thick, and ſeaſon it] 


off 
. 
MS a, 


of, 
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A To make fine Pancakes fryed without But- 
1 


K 
of . 


Ake a pint of Cream, and (ix new-lald| 


Ttake it out, and when it is cold {top the 
vent-hole. 


#\ in a quarter of a pound of Sugar, and one 
>| Nutmeg, or a little beaten Mace ( which 
= | you pleaſe ) and ſo much flower as will 
| {thicken almolt as much as ordinarily Pan-| 
| cake-batter 3 your Pan muſt be heated rea-) 


'|warm, skin her, and cut her off the ſpit as 


—_—_u___u__ kl 


The Compleat Cook. © 5 
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ic | 
df ſweet Butter, two or three Nutmegs, a 
ittle Vinegar, put it into the Pye in the 
Oven, and let it lye and ſoak an hour, then 


———. 
» 
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ter or Lard, 


Eggs,beat them very well together, put 


ſonable hot, and wiped with a clean cloth, 
this done put in your Batter as thick or thin | 
as you pleaſe. | 


ll 
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To dreſs a Pig the French, Manner, 


| Fake it and ſpit it,and lay it down to the 
| * fire, and when your Pig is through 


another Pig is, and ſo divide it into twenty] | 


pieces more or lcſs as you pleaſe z when 


youl 


ad 
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| Thyme alſo minced with Nutmeg ſliced and | 


| into the Steaks in a decp Cofhn, with a piece 


[ 
bed 


6 The Compleat Cook. © 
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you have (0 Sond, take (ome white-Wine 
and (trong Broth, and ſtew it therein, with 
an Onion or two mixed very ſmall, a little 


grated Pepper,ſome Anchoves and Elder Vi- | 
negar,and a very little (weet Butter,and Gra- | 
vy if you have it,ſo diſh it up with the ſame | 
Liquor it is ſtewed in, with French Bread | 

ſliced iS Orangesand Lemons, | 


To make a Steak Pye with a F wah _ 
in the P)e. 


Eaſon your Steaks with Pepper and Nut- | 

megs,and let it ſtand an hourina Tray; || 
then take a piece of the leanett of a Leg of} 
Mutton, and mince it ſmall with ſuct and! | 
a few ſweet Herbs, tops of young Thyme, a 
branch of Pennyroyal, two or three of red 
Sage, grated bread, yolks of Eggs, ſweet 
Cream, Raitins of the Sun 3 work altoge- 
ther like a Pudding with your hand tiff, and 
rowl them round like balls, and put them 


of ſweet Butter 3 ſprinkle a little Verjuyce 
on it, bake it, then cut it up, and row| Sage 
leaves and fry them, and (tick them upright 
in the walls, and {crve your Pye without a 
cover,with the juyce of an Orange ox Lemon 


——— —. 
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and let it lye a while in it, then put it into 


|negar, and as much of white-Wine, a good 


® | water, and there let it ſtew three hours. 


| after they have fryed a while, put to them 
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An Excellent way of dreſſing Fiſh. 


Akea piece of freſh Salmon, and waſh 
itclean in a little Vinegar and water? 


a great Pipkin with a cover, and put to it 
ſome lix ſpoonfuls of water and four of Vi- 


deal of Salt, a handful of (weet herbs, a little 
white Sorrel, a few Cloves, a little (tick of 
Cinnamon, a little Mace, put all theſe in a 
Pipkin cloſe,and (et it in a Kettle of ſeething 


Yon may do Carps, Fels, Tronts, $c. this 
mat they taſte alſo to your mind. 
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To fricate Sheeps Feet. 


'J Ake Sheeps feet ſlit the bones, and pick | 

them very clean, then put them in a 
Frying-pan with a Ladleful of (irong 
Broth, a piece of Butter, and a little Salt, | 


a little Parſley, green Chibbalds, a little 
young Spearmint and Thyme, all ſhred very 
(mall, and a little beaten | » when you 


| 
mn 
* 


LET 


cm. 


think 
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think they are fryed almoſt enough, have 1. 
lear made for them with the yolks of two | 
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little Nutmeg,and juyce of a Lemon wrung 


you mean to ſerve them in, 


| To fricate Calves Chaldrons, 


—_— 


cold,cut jt into little bits as big as Walnuts ; 
ſeaſon it with beaten Cloves, Salt, Nutmeg, 
Mace, and alittle Pepper;an Onion, Parſley, 
and a little Tarragon, all (hred very ſmall, 
then put it into a Erying-pan with a La- 
dleful of firong, broth, and a little ſweet 
Butter, lo fry its when it is fryed enough, 
have a little lear made with the gravy of 
Mutton, the juyce of a Lemon and Orange, 
the yolks of three or four Eggs, and a little 
_ grated therein; put all to your 
Caldrons in the Pan, toſs your fricate two- 


” 
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or three Eggs, {ome gravy of Mutton, a bi 
therein, and put this lear to the Sheeps feet|Þ 


{as they fry in the Pan, then toſs them once| 
or twice, and put them forth into the Diſh] 


or three times» then diſh it, and ſo (erve it| 


| 


Ake a Calves Chaldron, after it it little} 
more than half boyled, and when it is] | 


" The Compleat Cook. 


To fricate Champigneons. 


M* ready your Champigneons as you 
do for ſtewing, and when you have 


poured away the black liquor that comes 
from them, put your Champigneons into a 
= | Frying-pan with a piece of ſweet Butter, a 
3 {little Parſley, Thyme, ſweet- Marjoram, a 
®Z [piece of Onion (hred very ſmall, a little Salt 
and fine beaten Pepper, ſo fry them till they 
| be enough, ſo have ready the lear above- 
ſaid, and put it to the Champigneons whilli 
they are in thy Pan, toſs them two or three 
times, put them forth and ſerve them. 
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To make Buttered Loaver. 


Ake the yolks of twelve Eggs, and fix 
whites, and a quarter of a pint of yeaſt, 
when you have beaten the Eggs well, ſtrain 
them with the yeaſk into a diſh, then put 
to it a little Salt, agd two races of Ginger 
beaten very ſmal}, then put flower to it till 
It come to high Paſte that will not cleave» 
| then you muſt rowl it upon your hands, 
and afterwards put it into a warm Cloth, | 
and let it lye there a quarter of an hour, 
| then make it up in little Loaves, bake it 
again 


[OCR 


'S 


* ” OO 0 tf CO SI RR LI OI ES As A oe 


ay" DA ey 4, W. 4+ —_ - _ _—_ - 
, age + a "__ __ ; ea _ _- oy . ——__ 4 - AID ens th - a 
= 54 - £ F% , _ — DO a - Cn 
ISI ti. > ee CI 2 ' op — —_———_ < Pere IT 
In — = wo 1 Pu —_— —_— - A _ 3 —_ = «4.4 S276 "y <% ad _ C4 4 + _Y 
_— —_— cot > dong - 4 "" = _ - - o C " - $9 : . 
” — a _ > en ts SiG, " > m4 Þ £ re ” 
E n : P D PE - ”Y 6 _ lis 4 > PF " - At 9 = nome #4 
. —w > . _— -— -- PET OT. - -y--) oy - — —  —__ —_—_— - - ao = -- .- _ - 
_ - _— » — - o—_ ” _7 : 7 MOY a = a Oo NT m—_ ns -- LECT 7 es. - > + _ - - . 
- Fn I 3 mY = - bbs f rw . 
y = - 
- 
ah. 


KO IC. 
#4 Ati oe 32 wet He BYE; > woo Frans eB LIME os 
_= 4 ; Rog eat 


d 2 


= AG RT” wing <4 TS 


DoS 


_——— _— 


4” 


| againſt it is baked, prepare a-pound and aj 

half of Butter and a quarter of a pint ofj 
white-Wine, and half a pound of Sugar 3| | 
this being melted and beaten together with] 
it,ſet them in the Oven a quarter of an hour-| 7 


—— 
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To murine Carps, Mullet, Gurnet, Rochet 
or Wale, GC 


Ake a quart of water to a gallon of Vi- 
negar,a good handful of Bay-leaves,as 
| much Roſemary,a quarter ofa pound of Pep- 
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then fry your Fiſh with frying Oyl till it be 
enough,then put it in an earthen veſle},and 
lay the Bay-leaves and Roſemary between 
-and about the Fiſh, and pour the Broth up-] 
on It, and*when. it is Cold, cover it, &c. 
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To make a Calves Chauldron Pye. 
Fake a Calves Chauldron, half boyl it, 


and cool it, when it is cold mince it as 
(mall as grated Bread, with halt a pound of 
Marrow »  {ealon it with Salt , beaten 


hmmm Gl 


per beaten} put all theſe together, and let it|- 
ſeeth ſoftly, and ſeaſon it with a little Salt, 


To The Compleat Cook. OT | | 


|Cloves, Mace, Nutmeg, a little Onion,| 
and ſome of-the.outmoſi rind of a Lemon| 
| ' minced} 


& CO EE” 


a * 


> | \ as . OR 
= - by Go ng ae = - *- 0, gd te 
ſs: -* 0 — 
—_ 24S: oY Tis; dis, . 
_———ER—— 
| 


CO ——y 
% 


The Compleat Cook, ; 


minced very ſmall,and wring in the juyce of 
half a Lemon, and then mix all together, 
then make a piece of puff Paſte, and lay a 
leaf thereof in a ſilver diſh of the bigneſs to 
contain the meat, then put in your meat, 
and cover it with another leaf of the ſame 
paſte, and bake it and when it is baked 


|take it out and open it, and put in the juyce 


of two or three Oranges, fiir it well roge- 
ther, then cover it again and ſerve it. Be ſure| 
none of your Orange kernels be among your 


|Py-meat. 


| To make a Pudding of a Calves Chanldron, 


Ake your Chauldron after it is half 

boyled and cold, mince it as ſmall as 
you can with half a pound of beet-ſuet, or 
as much marrow, ſcaton it with alittle Oni-| 
on, Parſley, Thyme, and the outmoſt rind 
lof a piece of Lemon, all ſhred very ſmall, 
| Salt, beaten Nutmeg, Cloves and Mace 
mixed together, with the yolks of four or 
hve Eggs, and a little {weet Cream 3 then 
| have ready the great guts of a Mutton ſcra-. 
ped and wathed very clean 3 let your 
Gut have lain in white Wine and Salt 
half a day before you uſe it; when your 
meat is mixed and made up ſomewhat iff, 
put 1t into the {heeps guts, and fo boy] it, 


when 
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| when it is boyled enjough, ſerve it to the 
| Table in the Gur. 
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To make « Banbury Cake. 


T Ake a peck of pure Wheat-flower, ſix 

pound of Currans, halt a pound of Su- 
gar, two pound of Butter, halt an ounce of 
Cloves and Mace, a pint and a halt of Ale- 
yealt, and a little Roſewater 3 then boyl as 
much new Milk as will ſerve to knead it, 
and when it is almoſt cold, put into it as 
much Sack as will thicken it and ſo work it 
all together before a hire, pulling it two or 
three times in pieces, after make it up. 
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To make a Devonſhiere I/ hite-pot. 


TT Ake a pint of Cream and firain four 
Eggs into it, and put alittle Salt and a 
little ſliced Nutmeg,and (ſeaſon it with Sugar 
ſomewhat (weet, then take almolt a p:nny 
Loaf of tine bread ſliced very thin, and put 
it into a Diſh that will hold it, the Cream 
and the Eggs being put to it, then take a 
handful of Raiſins ot-the Sun being boyled, 
and a little ſweet Butter. ſo bake it. 
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| 
To make Rice-Cream. 


TJ Akc a quart of Cream, two good hand- 

fuls ot Rice-flower,a quarter of a pound 
Fol Sugar and flower beaten very {mall,min- 
gc your Sugar and flower together, put it 
W into your Cream, take the yolk of an Egg, 
beat it with a ſpoonful or two of Roſewater, 
then put it to the Cream, and ſtir all theſe 
together, and ſet it over a quick tire, keep- 
ing it continuajly Clirring till it be as thick 
£4 as Water- pap. 


CO CC 
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Ii To make a very good great Oxford(hire Cake. 


T Ake a peck of flower by weight, and dry 
it a little,and a pound and a halt of Su- 


Nutmegs,a quarter of an ounce of Mace and 
Cloves, a good ſpoonful of Salt, beat your 
Salt and Spice very fine, and ſcarſe it, and; 
mix it with your flower and Sugar, then 
| | take three pound of Butter and work it in 
| | the flower,it will take three hours working; 
| then take a quart of Ale-yealt, two quarts 
| | of Cream, halt a pint of Sack, fix grains 
'|of Amberercece diſſolved in it, half a 


EP 


| [gar, an ounce of Cinnamon, half an ounce of 


| 
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[the whites, mix theſe with the flower, and 


to the Oven that it may ice. 
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pint of Roſewater, ſixteen Eggs, cight ol L 
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knead them well together, then let it lye| 
warm by your fire till your Oven be hot,Þ# 
which muſt be little hotter than for Man-||. 


b $24; 


chet 3 when you make it ready for your O-|\- 


ven, put to your Cake fix pound of Currans,|, 
two pound of Raiſins of the Sun ſtoned and| 
minced, ſo make up your Cake, and ſet it in'} 
your Oven ſtopped cloſe; it will take three|: 
hours baking ; when baked, take it ont and |? 
froli it over with the white of an Egg and|f* 
Roſe-watcr well beat together, and firew; * 
fine Sugar up on it, and then ſet it again in-| Þ 
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To make a Pumpion Pye, 


Ake about half a pound of Pumpion 

and ſlice it,a handtul of Fhyme,a lit- 
tle Roſemary, Parſley, and (weet Marjoram 
ſlipped off the (ſtalks, and chop them (mal), 
then take Cinnamom, Nutmeg, Pepper:and 
fix Cloves, and beat them 3 take ten Eggs 
and beat them, then mix them, and beat 
them all together,and put in as much Sugar| 
as you think fit,then fry them like a froize, 
after it is fryed, let it Gand till it be __ 
| tnen 


The Compleat Cook. I5 | | 
% then fill your Pye, take ſliced Apples thin 
E [round ways, and lay a row of the Froiz, 
® land a layer of Apples, with Currans be-| 
*|ewixt the layer while your Pye Is fitted, | 
” land put in a good deal of ſweet butter be-Þ |} 
"fore you cloſe it 3 when the Pye js baked, } 
[take (ix yolks of Eggs,ſome white-Wine or | 
| 


| Verjuyce, and make a Caudle of this, but 
not too thick ; cut up the lid and put it in, 
22 |Rir them well together whilſt the Eggs and 
FE Puwplone be not preceived, & ſo ſerve it up. 


— qt. 


© |To make the beſt Sauſages that ever were eat. 


'Þ ake a Leg of young Pork, and cut off 

all the lean, and (hred it very ſmall,but 
leave none of the ſirings or skins amongſt 
it, then take two pound of Beef-ſuet and 
ſhred it ſmall;then take two handfuls of red 
| |Sage,a little Pepper and Salt, and Nutmeg, 
| [and a ſmall piece of an Onion, chop them 
| [altogether with the fleſh and Suet > if it is 
(mall enough, put the yolk of two or threef 
Eggs, and mix altogether, and make it up 
in a paſte if you will uſe it, rowl out as ma- 
ny pieces as you pleaſe in the form of an or- 
dinary Sauſage, and (o fry them: this paſic 
.\will keep a fortnight upon occaſion, 


£ To 


—eOa— 


TINSE.- i an 41 > att 
—_— 


» ah. as ie 4 
—_ — ſe... 
a loo. tom cmm Pe 


JR Y 
—_ "deans _ — 6.” - _ ow at hath ad ; 


—— 


i 


16 The Compleat Cook. 


—_— —  — CC PI_ 
————_ 


To boyl a freſh Fiſh. 52 
'J Ake a Carp, or other, and put them in-| * 

to a deep diſh, with a pint of white-| - 
Wine, a large Mace alittle Thyme,Roſe-| 
mary, a plece of ſweet Butter, and let him|}- 
boyl between two diſhes in his own blood || 
ſcaſon it with Pepper and Verjuyce, and (o| | 
ſerve it up on Sippets. 7 
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To make Fritters. 


Ake halt a pint of Sack, a pint of Alc,\þ F 
ſome Ale-yealt, nine Eggs, yolks and} 
whites, beat them very well, the Eggs firll, 


—_—— 


then all together, put in ſome Ginger, and 
Salt, and tine Flower, then let it fiand an 
hour or two, then (hred in the Apples ; 
when you are ready to try them, your ſuct 
muſt be all Beet-(uet, or half Beet, and halt 
Hogs-ſuet dricd out of the leaf. 
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To make Loaves of Cheeſe-Curds. 


Ake a Porringer full of Curds, and 
four Eggs,whites and yolks,and ſo much} 
flower as will make it {iiff,cthen take a littlc 
Ginger, Nutmeg and ſome Salt,make them 


into _ "Brio ſet them into an Oven with 
a 


a... 
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> a quick heat; when they begin to change 
*]| colour take them out, and put melted but- 
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ter to them, and ſome Sack, and good (tore 
of Sugar, and fo (erve it. 


To make fine Pyes after the French Faſhion, | 
T> a pound and a half of Veal, two 

pound of fuet, two pound of great 
Raiſins ſtoned, half a pound of Prunes, 
as much of Currans, fix Dates, two Nut- 
megs, a ſpoonful of Pepper, an ounce of! 
| Sugar, an Ounce of Carrawayes, a Sawcer of 
Verjuyce, and as much Roſe-water,this will 
make three fair Pyes, with two yes of 


flower, three yolks of Eggs,and half a pound 
of Butter. 
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A ſingular Receipt for making a Cake. 


Ake halt a peck of flower, two pound 
| of Butter, mingle it with the flower, 
| three Nutmegs and a little Mace,Cinnamon, 
| Ginger, half a pound of Sugar, leave ſome 
' out to ſtrew on the top, mingle theſe well 
with the flower and Butter, tive pound of 


Currans well waſhed, and-pickt, and dryed 
K-32 
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ina warm cloth, a winepint of Ale-ycalt, 
fix eggs, leave out the whites, a quart of 
Cream boyled and almoſt cold again : work 
it well together, and let it be yery lith, lay -1 
it in a warmecloth.and let it lye half an hour 
againſt the fire. Then make it up with the 
white of an Egg, a little Butter, Roſewater 
and Sugar 3 Ice it over and put it into an O- 
ven, and let it ffand one whole hour and 
half. 
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To make a preat Curd Loaf. 


'T Ake the Curds of three quarts of new 
milk clean wheyecd, and rub into them | 
fa little of the fineſt lower you can get, then 
{| take half a race of Ginger, and ſlice it very 
thin,;and put it into your Curds with alittle | 
Salt,then take half a pint of good Ale-ycaſi 
and put to it, then take ten Eggs, but three 
of the whiteslet there be fo much flower as 
will make ir into a reaſonable (iff patic,then 
put it into an indifferent hot cloth, and lay 
it before the firc to riſe while your Oven is 
theating, then make it up Into a Loaf, and | 

when it is baked,cut up the top of the Loaf, 
land put in a pound and half of melted But- 
ter, and a good deal of Sugar in it. My 
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To make buttered loaves of Cheeſe-Curds. 


Ake three quarts of new Milk, and put 

in as much Rennet as will turn, take 

your whey clean away, then break your 
curds very ſmall with your hands, and put 
in fix yolks of Eggs, but one whitczan hand- 


ful of grated bread, an handful of flower, aj | 


little Salt mingled all together; work it with 
your hand, rowl it into little loaves, then; 
ſet then in a pan buttered, then beat the 
yolk of an egg with a little beer, and wipe 
them over with a feather, then fet them in 
an Oven as for Manchant,and (top that cloſe 
three quarters of an hour, then take hall a 
pound of Butter, three ſpoonftuls of water, 
a Nutmeg ſliced thin, a little Sugar, fer it 
on the fire, fiir it till It be thick 3 when your 
loaves are baked,cut off the tops and butter 
them with this Butter, ſome under, ſome 
oyer, and ſtrew ſome Sugar on them. 
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To make Cheeſe Loaver, 
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"YRate a wheat Loaf, and take as much 
curd as bread, to that put cight yolks 
of Eggs, and-four whites, and beat them 

ry well, then take a little Cream, but let 
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it be very thick, put all rogether, and make 
them up with cwo handtuls of flower, the 
Curds mult be made of new milk and whey- 
ed very dry, you muli make them like lit- 
tle loaves, and bake them in an Oven 3 and 
being baked cut them up and have in readi- 
nels force {ſweet Butter, Supar, Nutmeg {li- 
ced and mingle together, put it into the 
loaves,and with it (tir the Cream well toge- 
ther then cover them apain with the tops, 
& lerve them with a little ſugar (craped on, 
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To make Puff. 


TJ Ake four pints of new Mik, Rennet, 

take out the whey very clean, and 
wring it in adry Cloth, then lirain it in a 
wooden diih till they become as Cream, 
then take the yolks of two Eggs, and beat 


IE A IE 


{them and put them to the Curds, and leave 


them with the Curds, then put a ſpoonful 
of Cream to them, and if you pleale half a 
(poonful of Roſewater, and as much flower 
beat in it as will make it of an indifferent 
ltiffne(s, jult to rowl on a Plate, then take 
off the Kidney of Mutton-(uet and puritic 
it,and fry iy in it,and ſerve them in with 


Butter, Roſewater and Sugar. 


To 
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7 {1it land to Sun a fortnight, then (train the 
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4o make Elder Vinegar. 


Ather the flowers of Elder, pick them 
very clean, and dry them in the Sun 
on a gentle heat, and take to every quart of 


Vinegar a good handtnl of flowers, and let 


: Vinepar from the flowers,and put it into ehe 
' barscl apain,and when you draw a quart of 
|| Vincgar, draw a quart of water, and put| 
it into the Barrel luke-warm. 
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To make good Vinegar, 


Ake one firike of Malt, and one of Ryc 
ground, and maſh them together, and 
take (if they be good ) three pound of Hops, 
if not four pound 3 make two Hogs-heads 
of the beſt of that Malt and Rye, then lay 
the Hogs-heads where the Sun may have 
' power over them, and when it is ready to 
tun, fill your Hogs-heads where they lye: 
then let them purge clear, and cover them 
with two ſlate ſtones, and within a week aft- 
ter when you bakeztake two wheat loves hot 
out of the oven, and put into each Hogs- 
head a loaf, you muſt uſe this four times, 
you mult brew this in April,and let it ſtand 
| 8p? till 
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| water,let it Iic two or three hours adraining, 
then cut it almoſt to the end in three ſlices, | 
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till Zane, then draw them clearer,then waſh 


El\der-vinegar,a peck of the flowers; if you 
will have it white, put nothing in it after it 
is drawn,and fo let ic (tand till Michaelmals; 
if you will have it coloured red, take four 
gallons of ftrong Ale as you can get,and El- 
der-berrics picked a few full clear, and put 
them in your pan with the Ale, ſet them 
over the fire till you gueſs that a pottle is 
waſted, then take it off the fire, and let it 
ſtand till it be ſtone cold, and the next day 
ſirain it Into the Hog(headzthen lay them in 
a Cellar or Buttery, which you pleaſe. 


To moke a Coller of Beef. 


'J Ake the thinneſt end of a Coaſt of Beef, 

boyl it and lay it In Pump-water,and a 
little ſalt three dayes, ſhifting it once every 
day, and the laft day put a pint of Claret 
Wine to it, and when you take it out of the 


then bruiſe a little Cochenee],& a very little 
Allom and mingle it with the Claret Wine, 


the Hogſheads clean, and put the Bcer in Kt: 
again, if you will have it Roſe-vinegar,you| | 
mult put in a ſtrike and a halt of Roſes, ifi © 


and colour the meat all over with it, then 


take 


I & 
TIF 


leaves, and bake it very 
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* [fake a dozen of Anchoviess walh them and 


bone them, and lay them into the Beef, and |. 
(caſon it with Cloves, Mace and Pepper, 

and two handfuls of Salt, and a little (weet- | 
Marjoram,and Thyme,and when you make 

it up, roul the innermoſt ſlice tirſt, and the | 
other two upon it, being very well ſeaſoned 
every where, and bind it hard with Tape, 
then put it in into a ſione put ſomething big» 
ger then the Coller, and pour upon it a pint 
of Claret-Wine, and half a pint of Wine+| 
Vinegar,a ſprig of Roſe-mary,and a few Bay | 
well; before it. be| 
quite cold, take it out of the pot, and you} 
may keep it dry as long as you pleale. 


— 
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To make an Almond Pudding. 


Ake two or three French Rolls; or 
white Penny»bread, cut them in ſlices, 

and put to the Bread as much Cream as will | 
cover it, put it on the hire till your Gream 
and Bread be very warm, then take a ladle| 
or ſpoon,and beat it very well togetherput 
to this twevle eggs, but not above four 
whites, put in Beet-ſuet, or Marrow, ac- 
cording to your diſcretion, put a pretty 
quantity ot Currans, and Raifins, ſeaſon 


| 


the Padding with Nutmeg, Mace, Salt, and 
| P '5 Sugar, 
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Sugar, but 1 very little flower,tor it will maKkc 
it fad and heavy 3 make a piece of Puft-palte 
as much as will cover your diſh,fo cut it ve- 
ry handſomely what faſhion you pleaſe but- 
5 the bottom of your diſh, put the pud- 


F 
not too hot as to burn it, let it ks till you ; 
think it be enough, ſcrape on Sugar, and 4 
{erve it up. | 


[ther a quarter of an hour, and when it hath, 
[thus boyled, put intoit the yolks of three or 


ding into the dith, ſet it in a quick Oven, 


" boyl Cream DF French-Barley. 


'J Ake the third part of a pound of French | 
LE kn 5g it well with fair water, 
and let it lic all night in fair water, in the 
| morning ſet two skillets on the fire with fair | 
water, and in one of them put your Barley, | | 
and let it boyl till the water look red, then 
put the water from it, and put the Barley 
into the other warm water,thus boyl it and 
change it with freſh warm water till it boyl 
white, then (train the water clcan from it, | \ 
{then take a quart of Cream, put into it a 
| Nutmeg or two quartered, a little large 
Mace and ſome Sugar, and let it boyl toge- 


four Eggs well beaten with a little Roſe-wa- | 
ter, then diſh it forth, and eat it cold. 


| | To\ 


$1 
# 


Y. much tins flower as will make them thick, 


Z 
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may not run out, and lct it boyl forhalt an 
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To make C beeſe-CaRer. 


Ake three Eggs and beat them very well 
and as you beat them, put to them as 


| then put to them three or four Eggs more, 
and beat them all together 3 then take one 
quart of Creamzand put into it a quarter of 
a pound of ſweet Butter, and ſet them over 
the fire,and when it begins to boyl put to it 
your Egps and Flower,ftir it very well,and 
let it boyl till it be thick,then ſeaſon it with | 


Salt, Cinnamon, Sugar and Currans, and 
bake it. 


—— ah —_— 
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To mak, a Duaking Pudding. 


Ake a pint and ſcmewhat more of thick 
Cream,ten Eggs,put the whites ofthree! 
' beat them very well with two ſpoonfuls of, 
 Roſc-water : mingle with your Cream three 
| ſpoonfuls of fine Ek : mingle It ſo well 
that there beno lumps in it,put it altogether 
and (caf{on it according to your taſte: butter 
a Cloth very well, and Ict it be thick that it 


— 


hour as fall as you can, then take it up and 
make 


— oc 
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make Sauce with Butter, Raſewater and Su- | oF 
gar, and ſerve it up. 


| 


You may (tick fome blanched Almonds upon 
it if you pleaſe. 


—_——_— 
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To pickle Cucumbers. 


uT them in an Earthen Veſſel, lay firſt 

a lay of Salt and Dill, then a lay of 
Cucumbers, and (© till they be all layed, 
put in ſome Mace and whole Fepper 3 and 
ſome Fennilſeed, according to direction, | 
then fill it up with Beer-Vinegar, and a 
clean board and a ſtone upon it to keep them 
within the Pickle, and ſo keep them cloſe 
covered, and if the Vinegar is black, change 
them into freſh. 


—_——_ = —_— —_ —— 
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To pickle Broombud-.. 


Ake your Buds before they be yellow 

on the top, make a brine of Vinegar 

and Salt, which you muſt do only by [hs- 
king it together till the Salt be melted, then 
1put in your Buds, and keep ſtirred once in 
a day till they be ſunk within the Vinegar, 
be fare to keep them cloſe covered. 
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To keep Quinces raw all the year, 


Ake ſome fo the worſt Quinces and 
cut them into ſmall pieces, and coares 


[ Þ=nd parings, boyl them in water, and put 
1 Jto 2 gallon of water, ſome three ſpoonfuls 


C Jo Salt, as much Honey 3 boyl theſe toge- 


'Fcher cll they are very ſirong, and when it 
| is cold, put it into halfa pint of Vinegar in 
*|a wooden Veſſel or carthen pot and take 
"7 [then as many of your beſt Quinces as will 
'® [go into your Liquor, then ſtop them up 
® [very cloſe thet no Air get into them, and 


they will keep all the year. 


—_ _ 
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To make a Goos-berry Fool. 


Ake your Goosberries, and put them 
ina Silver or Earthen Pot,and ſet it in 


codled enough firain them,then make them 
hot again, when they are ſcalding hot, beat 
them very well with a good piece of freſh 
Butter, Roſe-water and Sugar, and put in 
the yolks of two or three Eggs 3 you may 
put Roſewater into them and A ſtir it alto-, 


gether, and ſerve it to the Table when it is 


| cold. 


a skillet of boyling water,and when they are 


rol 
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To make an Oatmeal Pudding. 


TD" Ake a Porringer full of Oatmcal bea- |} 

ten to flower,a pint of Cream one Nut-| 
meg,four Eggs beaten,three whites, a quar- 
ter of a pound of Sugar, a pound of Beet- 
ſuet well minced,mingle all theſe together, 
and (o bake it. An hour will bake It. 


—— A. —_— —_ 


To make a green Pudding. 


'J Akea penny Loaf of (tale bread, grate 
it, put to half a pound of Sugar gra- 
ted, Nutmeg, as much Salt as will ſeaſon it, 
three quarters of a pound of Beet-ſuet ſhred 
very ſinall : then take {weet herbs, the mol} 
of them Marigolds, clght Spinages: thred 
the Herbs very (mall, mix all well tohether, 
then take two Eggs and work them up to- 
gether with your hand, and make them in- 
to round Balls, and when the water buyls 
put them in, ſerve them with Roſewater, 
Sugar, and Butter, or Sauce. 
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To make good $ anſages. 


Ake the lean of a Leg of Pork, and 
four pound of Bet fuer, Or rather 


1 Butter, (hred them together very ſmall,;then 


Alcaſon it with three quarters of an ounce of 
Pepper, and half an ounce of Cloves and 
| Mace mixed together, as the Pepper is, a 


Z ([pandtul oi Sage when it is chopt (mall, and 
"Z{as much Salt as you think will make them 
'T jtaltc well of itz mingle all theſe with the 


Meat, then break in ten Egys, all but two 
or three of the whites, then temper it all 
well with your hands, and fill it into Hogs 
puts, which you muſt have ready for them, 
you mult tye the ends of thern like pud- 
Jings,and when you cat them you mult boyl 
them on a ſoft fires a hot will crak the 
5kin,and the goodneſs boyl out of them. 


To make Toaſt. 


uT two penny loaves in round flices 

and dip them in half a pint of Cream 

or cold water, then lay theta abroad in a 
diſh, and beat three Eggs and grated 
Nutmeg, and Sugar, beat them with 


= 


| 


the; 
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the Cream, then take your frying-pan and 
melt ſome Butter init, and wet one fide of 
your Toaſts and lay them in on the wet fide, ? 
then pour in the reſt upon them, and fo fry 
[them 3 ſend them in with Roſewater, But- | 

ter and Sugar. 1 


—— 


td 


Spaenuiſh Cream. 


JUT hot water in a Bucket, and go with|'* 
j4A itto the Milking, then pour out the|}! 
| water and inſtantly milk into it, and pre-||* 
ently ſtrain it into Milk-pans of an ordi-|\ 


nary fulneſs,but not after an ordinary way 3 
for you muſi ſet your pans on the ground and 
fiand on a fiool, and pour it forth that it 
may riſe in bubbles with the fall ; this on 
the Morrow will be a very tough Cream, 
which you muſt take off with your skim- 
mer, and lay it in the diſh, laying upon lay- 
ing and if you pleaſe ſirew ſome Sugar be- : Þ 
tween them, 


© 
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To make Clouted Cream. 


Ake four quarts of new Milk, one of 
Cream, fix ſpoonſuls of Roſewater, | 


_ put 


—— 
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3 ut theſe rogether | in a great earthen Milk- 
"Fan, ſet it upon a fire of Charcoal well 
oe, you muſt be ſure the tire be not 
[too hot 3 then let it ſtand a day and night ; 
T :nd when you go to take it off, lobſe the 
1 Jet of your Cream round about with a 
| Knife, then take your Board, and lay the 
1 Y cages that is left betide the bord bo. into 
'Y many pleces,and putthem into the diſh firſt, 
Y and ſcrape ſome fine Sugar upon them, 
[then take your board and take oft: your 
8] Cream as clean from the Milk as you can, 
4 f FJand lay it upon your diſh, and if your 
| diſh be little, there wili be ſome fe. the 
2] which you may put into what faſhion you 
31 pleaſe, and ſcrape good ſtore of Sugar up- 
Fon it, 


bk 
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A good Cream. 


TT] w— _ wm 

j \ JF Hen you Churn Buttcr, take ond 
| {ix ſpoonfuls of Cream, juſt as it is: 
! [to turn to Butter, that js, when It is a little] 
{ [frothy 3 then boyl good Cream as much as: 
| | will make a Diſh, and ſeaſon it with Sugar, | 
| | and a little Roſewater 3 when it is quite 
cold enough, mingle it very well with that 
you take out of the Churn, and.fo diſh it. i 
| 


_ {_— _—_— 
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To make Pyramidis Cream, 


Ake a quart of water, and tix ounces Þ 
of Harts-horn, and put it into a Bot-\'3 

tle with Gum- Dragon,and Gum-Arabick,ot| 
cach as much as a finall Nut,put all this in-|* 
to the Bottle, which mult be fo big as will % 
[hold a pint more 3 for it it be full it will 
break ; (top it very well with a Cork,||! 
and tye a cloth about it, put the bottle in-||! 
to a pot of Beet when it is boyling, and l«||* 
it boyl three hours, then take as muck;} 
Cream as there is gelly, and halt a pound of| F 
Almonds well beaten with Role-water, 
ſo that you cannot diſcern what they be, 
mingle the Cream and the Almonds toge- 
ther, then ſtrain it, and do ſo two or three 
times to get all you can out of the Al- 
monds, then put jelly when it is cold intoa 
filver Baſon, and the Cream to it 3 (weeten 
it as you like, put in two or three grains: 
of Musk and Amber-greece, (ct it oyer 
the fire, ſiirring it continually and skim- 
ming it, til! it be ſeething hot, but let it not 
boyl, then put it into an old faſhioned 
drinking-Glaſs, and let it ſtand till it is 
cold, and when you will uſe it, hold your 


Glaſs in a warm hand, and looſen it with, 
a 


— 
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meet 


j Knife, and whaim it into a lkand' have 
Ho readineſs Pine-Apple blown, and flick 
Jt all over, and ſerve it in with Cream or 
Þvithout as you pleaſe. 


* 4 - Cette wo ee 


To make a Sach Cream, 


E T a quart of Cream on the tire, waen 
it is boyled, drop ina ſpoontul of Sack 
and ſtir it wel! the while, that it curd not, 
Fo do till you have droped in 11x ſpoonfuls, 
Fchcn ſeaſon it with Sugar, Nutmeg, and 
JT lirong water. 


I li IR 


To boyl Pjdgeons, 


Tuff the Pidgeons with Parſley and 
; Butter, and put them into an Earthen 
{\Pot, and put ſome ſweet Butter to them, 
\ and let hom boyl3 take Parſley, Thyme, 
[and Roſemary, chop them and put them 
to them; take ſome ſweet Butter, and put 
in withall ſome Spinage, take a little groſs 
Pepper and Salt,and ſeaſon it withall, then 
take the yolk of an Egg and firain it with 
| Verjuce, and put to them, lay fippits in 
the dith and ſerve it. - 
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' To make an Apple Tanſey. 


JAre your Apples and cut them in thit 

round ſlices, then fry them in goo 
(weet Butter, then take ten Eggs, (wee! 
Cream, Nutmeg, Cinnamon, Ginger, Su- 
gar, with a little Roſe-waterzbeat all thel 


4. ,and pour it upon your Apples and 
ry it 


—— 
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The French Barley Cream. 


| | 
T Ake a quart of Cream, and boyl in al 
Porringer of French Barley, that hath] 
been boyled in nine waters, put in ſome|f 
large Mace and a little Cinnamon, boyling|} 
it a quarter of an hour 3 then take twolÞ 
quarts of Almonds blanched, and beat it] 
very (mall with Rofſe-water, or Orange|| 
water and ſome Sugar 3 and the Almonds 
being lirained into the Liquor, put it over 
the fire, ſtirring it til] it be ready to boy]; 
then take it off the fire, ſtirring it till it * 
half cold 3 then put co it two (poontuls of 
Sack or white-Wine, and when it is cold, | 


ſerve it in, remembring to put in ſome! 
(alt. 


lo, 
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To make a Chicken, or Pygeon Pye. 


| | Ake your Pygeons ( if they be not very 
young _) cut them into four quarters, 
Wnc {weet-bread ſliced the long way, that 
We may bethin, and the pieces not two big, 
dne fheeps-tongue, little more than par- 
Mboyled, and the $skin pulled off, and the 
tongue cut in ſlices, two or three ſlices of 
YVcal, as much of Mutton, young Chickens 
Y ( it not little ) quarter them, Chick-heads, 
J [ark,or any ſuch like, Pullets, Cocks combs, 
J Oylters, Calves Udder cut in pieces, good 
ſtore of Marrow ; for ſcafoning, take as 
| much Pepper and Salt as you think fit to 
){ ſcaſon it ſlightly 3 good fore of ſweet Mar- 
8] joram, a little Thyme, and Lemon-pill tine 
8 Nliced » ſeaſon it well with theſe Spices as 
! | the time of the year will afford;put in cither 
L | of Cheſnuts ( if you put in Cheſnuts they 
muſt firſt be either boyled or roaſted)Gooſe- 
berries or Guage, large Mace will do well 
[in this Pye, then take a little piece of 
Veal parboyled and lice it very fine, as 
much Maxrow as meat ſiixrxed among |. 
it, hewitt grated Breads as much as a 
1quarter of the meat, four yolks of Eggs, 
or 
| 
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or more . according to the ſtuff you make|| 
(hred Dates as {mall as may be {caſon it 


much as will ſeaſon it, {wet Marjoran| : 
pretty ſtore very (mall hred, work it upſ} 
with as much (ſweet Cream as will make it\\* 
up -in little Puddings, fome long fome|} 
round, fo put as many of them in the Pyc|# 
as you pleaſe 3 put therein two or three||* 
ſpoonfuls of Gravy of Mutton, or fo much}! 
lirong Mutton broth before you put it in| 
the Oven, the bottom of boyled Artichoks,|ſ| 
minced Marrow, over and in the bottom vii} 
the Pye after your Pye is baked 3 when you|f 
put it up,have ſome five yolks of Eggs min-|| 
ced, and "the juyce of two or three Oran- 

2s, the meat ot one Lemon cut in pleces,|Þ 
a little white and Claret Wine put this in 
your Pye being well mingled, and ſhake it} 
very well together. ; 
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To boyl a Capon or Hen, 


'J Ake a young Capon or Hen, when you 
© draw them, take out the fall of the 
leaf clean away, and being well walhed, fill 
the belly with Oyſters 3 PrePparc (ome Mut- 
ton, the Neck,but boyl it in {mall pieces and 
4 |skim it well, then put your Capon into the|- 
7 |Pipkin, and when it is boyled skim it again; 
4 |be ſure you have no more water than will 
7 [cover your meat, then put it into a pint of} 
4 | white- Wine, fome Mace, two or three| 
| Cloves, and whole Pepper 3 a quarter of an 
| | hour, before your meat be boyled enough 
! | put into the Pipkins three Anchoves (tript 
! |trom the bones and waſhed, and be ſure 
* | you put Salt at the hrſt to yeur Meat 3 a lit- 
! | tle Parſley, Spinage, Endive,Sorrel, Roſcma+s 
ry, or ſuch kind of Herbs will do well to 
| [boyl with the broth, and being ready to 
| [diſh it, having fippcts cut, then take the 
Oylters out of the Capon» and lay them in 
the Diſh with the broth, and put ſome juyce 


of Lemons and Oranges into it according 
to your talic. 
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1o make Balls of Veal. 


'J Ake the lean of a leg of Veal, and cut|| 

out the Sinews,mince it very ſmall,and 
with it ſome fat of Beet-ſuct 3 if the Leg ot 
Veal be of a Cow-Calf, the Udder will bc| 
200d inſtead of Beet-ſuet when it is very[} 
well beaten together with the mincing|| 
Knife, have ſome Cloyes, Mace, and Pep. || 
per beaten, and with Salt ſcafon your Meat,|| 
putting in ſome Vinegar,then make up your|f 
Meat intO little Balls, and having very good 
firong broth made of Mutton, ſet your[Þ 
Balls to boyl in it 3 when they arc boyled| | 
enough, take the yolks of five or tix Eggs| 
well beaten with as much Vinegar as you| 
pleaſe to like, and ſome of the broth ming: 
led together, ſtir it into all your Balls and 
broth, give It a warm on the hre, then dith 
up the Balls upon Sippits, and pour the 
Sauce on it. * 
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To make Mrs, Shelly esCake. 


T Akc a peck of fine flower, and three 
pound of the Beſt Butter, work your 
flower and Butter very well together, hey 
tac 


ee eee eee Ee eee en ere ee ee ee eee EE Se Es Inn 


$| what Spice you pleaſc 3 It this be put to the 


| 


| 


and ſearſed, lay your Almonds in water a 
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take ten Fggs, leave out fix whites, a pint 
and a half of Ale-yeaſt 3 beat the Eggs and. 
ycalt together, and put them to the flower 3 
take {1x pound of blanched Almonds, beat 
them very well, putting in ſometime Roſe- 
water to keep them trom Oyling , add, 


relt, with a quarter of a pint of Sack and a 
little Saffron 3 and when you have made all 
this into paſte, cover it warm bcfore the fire, 
and let it riſc for halt an hour, then put in 


| twelve pound of Currans well walhed and 


drycd, two pound of Railins of the Sun tto- 


J | ned and cut ſmall, one pound of Sugar ; the 
I | ſooner you put it into the Oven atter the 


fruit is put in, the better. 


————_ 
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To make Almond Jumbals, 


Ake a pound of Almonds to half a 
pound of double rctined Sugar beaten 


day before you blanch them, and beat them 
{mall with your Sugar 3 and when it is beat 
very - {mall,put in a handtul of Gum-Dragon, 


"froth, and halt a ſpoortull of Corianderefced 


it being before over-night ſteeped in Roſe- 
water, and halt a white of an Egg beaten to 


ON as 
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as many Fennil and Anniſceds, mingle theſc|| 
together very well, (et them upon a. (oft 
fire till it grow pretty thick, then take it off 
the fire, and lay it upon a clean Paper, and |} 
beat it well with a rowling-pin till it work || 
like a (oft paſte, and ſo make them up, and;| 
lay them upon Papers oyled with Oyl of Al-|| 
monds, then put them in you.r Oven, and (0| | 
ſoon as they be throughly riſen, take them 
out before they grow hard. 
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To maky Cracknels. 


Ake halt a pound of tine flower, drycd 

and ſcarſed, as much tine Sugar ſcar- 
ſed, mingled with a ſpoonful of Coriander 
ſeed bruiſed,, halt a quarter of a pound ot 
Butter rubbed in the Flower and Sugar, 
then wet it with the yolks of ewo Eggs,and 
halt a ſpoontul of white! Roye-water , a 
(poontull or little more of Cream as will wet 
it knead the paſte till it be (oft arad limber 
torowl well, then row! it extream tizin, and 
cut them round by little plates, lay them 
[upon buttered Papers, and when they 80 
into the Oven, prick them, and wath the 
top with the yolk of an Egg beaten, and 
made thin with Roſe-water or fair ware ; 
they 

; 
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| 


| 'them into any pot that will lye cloſe, tney 


they will give with keeping, therefore be-[ 
fore they are caten, they mult be dryed 
in a warm Oven, to make them criſp, 


I |skim riſcth z when they are enough, take 


[keep very well tix weeks. 


tle, then (train it, and put your Oyſters to 
Jlit with a little Mace and whole Pepper, as} 
E|much Salt as you pleaſe, and a little Wine- 
qVincgar, then ſet them over the fire, and 
Llc them boyl leiſurely till they are pretty 
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To Pickle Oyſters. 


Ake Oyſters and waſh them clean in 
their own Liquor, then let them fſet- 


tender; be ſure to skim then till as the 
them out till the pickle be cold, then put 


will keep belt in Caper-barrels, they will 


—— th —._. —_— tt 
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To boyl Cream with Codlings. 


T Ake a quart of Cream and boyl it with 


| ſome Mace and Sugar, and take two 
yolks of Eggs, and beat them well with a 
{poonful of Roſe-water and a grain of Am- 


] bergreecez then put it into the Cre;am With 
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a piece of ſweet Butter as big as a Walnut,|| 
and ſtir it together over the hire untill it bell 
ready to boyl, then ſet it ſome time to cool, || 
[tirring it continually till it is cold 3 then|| 
take a quarter of a pound of Codlings ſtrain-|| 
ed, and put them into a filver dith over a 
few coals till they be almoſt dry, and being| 
cold, and the Cream alſo, pour the Cream|Þ 
upon them, and let them ſtand on a ſoft tire|# 
covered an hour, then ſerve them in. 4 
| 


—_—— 
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To make the Lady Albergravers Cheeſe, 


O one Checſe take a Gallon of new 
Milk, and a pint of good Cream, and 
[mix them well together, then take a skil-|| 
let of hot water, as much as will make it|| 
hotter than it comes from the Cow, then 
put in a {poonfull of Rennet, and ſtir it well 


WW TIPTR 
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together and cover it, and when it is-come, 
take a wet cloth and lay it on your Cheeſe-| | 
Mot, and take up the Curd and not break! 
it, and put it into your Mot 3 and when your| | 

Flay on your Suiker, and ever two | 
{hours . turn .your Cheeſe in wet Cloaths! | 
wrung dry 3 and lay on a little more wet, at 
{night take as much Salt as you can between 
your Finger -and Thumb, and falt your|} 

PITT Er Cheeſe 


T | next day lay them in Graſs, and every other 
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Cheeſe on both ſides 3 let them lyein Preſſes 
all night in a wet cloth; the next day lay 
| them on the Table between a dry cloth, the 


b day change your graſs, they will be ready to 
© | cat in nine dayes : if you will have them 
ready ſooner, cover them with a Blanket, 


To dreſs Snails. 


"y 
LO —_— 


Ake your Snails, ( they are no way ſo] 

as in Pottage ) and waſh them wcll in 
many waters, and when you have done, put 
them in a white earthen Pan, or a very wide 
diſh, and put as much water to themas will] 
cover them, and then ſet your diſh or pan 
on ſome coals, that it may heat by little and 
little, and then the Snails will come out of 
the (hells, and fo dye, and being dead, take 
them out, and walh them very well in wa- 
ter and Salt twice .or thrice over then put 
them in a Pipkin with water and Salt, 'and 
let them boyl a little while in that, ſo take 


| 


away the rude ſlime they have, then take 
them out again and put them in a Cullender; 
then take excellent Sallad- Oyl, and beat it a 
great while upon the tire in a frying-pan, 
and when it boyls very faſt, ſlice two or 


4 
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| I Q 3 three. 
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att. 


| Salt, and ſo let them boyl three or four| 


| the Pottage of the Snails,and then ditlolve it | 


P—_ ——_—_—— 


| 44 The Compleat Cook. 


| CEE 


three Onions in it, and let them fry well,|} 
then put the Snails in the Oy], and Ony-l|f 
ons, and let them ftew together a little, | 
then put the Oyl, Onions, and Snails|| 
altogether in an carthen Pipkin of a hit trc|i 
for your Snails, and put as much warm wa-||? 
ter to them as will ſerve to boyl them, and | 
make the Potage and ſeaſon them with| | 


hours 3 then wingle Pariley, Penny-royal, 
Fennil, Thyme, and ſuch herbs, and when 
they are minced put them in a Mortar , 
and beat them as you do tor Green-Sauce, 
put in ſome crumbs of Bread ſoaked in 


all in the Mortar, with a little Saffron and } 
Cloves well beaten, and put in as much Pot- 
tage into the Mortar, as will make the Spice 
and Bread and Herbs like thickning for a 
Pot, ſo put them all into the Snails, and let 
them ſtew in it, and when you ſerve them 
up, you may ſ(queez into the Pottage a Le- 
mon. and put in a little Vinegar, or it you 
put in a Clove of Garlick among the Herbs 
and beat it with them in the Mortar, it 
will not talte the worſe 3 ſerve them up in a 
Dith with Sippits of Bread in the bottom. 
The Pottage is. very nourithing, and the 
aſe them that are apt toa Conſumption. 


| 
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To boyl a Rump »f Beef after the French 
3 Faſhion, 


| Pike a Rump of Bect, wor the little end 

| of the Brisket, and parboyl it half an 

# j hour, then take it up and put it in a deep 
Z | diſh, then flaſh it in the fide, that the gra- 
| vie may come out, then throw a little Pep- 
per ard Salt between every cut, then hill up 
the dilh with the beſt Clarrct Wine, and put 
to it three or four pieces of large Mace, andſ| 
(et it on the Coals cloſe covered, and boy] 
it above an hour and a halt, but turn it of-| 
ten in the mean time 3 then with a ſpoon 
take off the Fat and hill it with Claret 
Wine, and flice fix Onions, and a handtull 
of Capers or Broom-buds, halt a dozen of 
hard Lettice ſliced, three ſpoonfuls of Wine- 

Vinegar, and as much Verjuyce, and then 
(ct it a boyling with thcſe things in it till 
it be tender, and fcrve it up with brown 
bread and Sippets fryed with Butter, but be 
{ure there be not too much Fat in it when] 
| you ferve it. 


46 The Compleat Cook. 


—_ 
A 
_ OUTS — OY Ao ere oo Fr oi pr oe STI oe. os wee Agr _— OO — 


An excellent way of dvefſing of Fiſh. 


Ake a piece of freſh Salmon, and waſh] 
| it clean in a little Vinegar and Water,| 
and let it lye a while in it, in a great Pip-| | 
kin with a Cover, and put to it fix ſpoon-| MR 
tuls of water, and four of Vinegar as much| | 
of white-Wine, a good deal ot Salt, a bun- 
| dle of (weet Herbs, a little whole Spice, a 
few Cloves, a little (tick of Cinnamon. a lit-| |} 
[tle Mace, take up all theſe in a Pipkin cloſe, 
[and ſet in a Kettle of ſeething water, and 
there let it ſtew three hours, You may do 
Carps, Eale, Trouts, &c, this way, alter 
the taſte to your mind. 
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To make Fritters of Sheeps feet, 
P ake your Sheeps: feet, ſlit them and (ct 


them a ſiewing in a filver dilh with a 
little ſtrong Broth and Salt, with a ſtick of 
Cinnamon, two or three Cloves and a piece 
of an Orange pill : when they are ſiewed, 
[take them from the liquor and lay them up- 
on a Pye-plate cooling : when they are cold, 
have ſome good Fritter-batter made with 
Sackzand dip them therein : then have ready 
And 
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to try them, ſome excellent Clarifhed Butter 
very hot in the Pan, and fry them therein ; 
when they are fryed, wring, in the juyce of 


7 [three or tour Oranges, and toſs them once 
WY jor twice in a diſh, and fo ferve them to the 
{ | Table. 


———_——————. 
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To make dry Salmond Calvert in the boylings 


T Ake a gallon of water, put to it aquart 
ot Wine or Vinegar, Verjuyce of four 
Beer, and a few (weet Herbs and Salt, and 
l&t your Liquor boyl extream faſt, and hold 
your Salmon by the Tail, and dipalt in, and 
Ict it have a walm, and ſo dip it in and out 
a dozen times, and that will make your Sal- 
mon Calvert,and fo boyl it till it be tender. 


— 
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To makg Bisket Bread, 
| 
=. a pound of Sugar (carſed very hne 


and 2 pound of flower wcll dryed,and 
twelve Epgs, a handtull of Carzaway-lced, 
{ix whites of Eggs, a very little Salt, heat all 
thele twyetner, and keep them with beating 
ll you {ct them in the Oven, then: pat thera 
mto your tlates or Tin things,and iake But 
Q 5 cr 
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NO hotter than to bake {inall Pyes 3 it your 
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ter, and put into a Clath and rub your Plate; 
a {poonful into a Plate is enough, and fo (et 


them into the Oven, and let your Oven be 


flower be not drycd in the Oven betorc, 
they will be heavy. 


M— 
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To make an Almond Pudding. 


Ak your Almonds when they arc 


blanched and beat as many as will (ervc 
for your dilh, then put to it tour or tive 
yolks of Eggs,Role-water, Nutmeys, Cloves 
and Mace, a little Sugar, and a littl: Salt 
and Marrow cut into it,and (© (ct it into the 
Oven, but your Oven mult not be hotter 
than tor Bisket Bread ; and when it is halt 
baked, take the white of an Eyg, Rofſe-wa- 
ter and hne Sugar well beaten together and 
very thick, and doit over with a tcather, 
and (ct it in apain, then (tick it over with 
TO and {o lend it up. 


't, and eat it with Butter and $12.41 
without Marrow. 


This you may boyl in a bag if you = 
ant put in a few crumbs of bread (into. 
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To mahe an Almond Caudle. 


Ake three pints of Ale, boyl it with 
FE Cluves and Mace, and fliced Bread in 
itz then have ready beaten a pound of Al- 
monds blanched, and train them out with 
a pint of white- Wine, and thicken the Ale 
with it, (weeten it if you pleaſe, and be furc 
{ you gkim the Ale well when it boyleth, 
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| 
To make Almond Bread. 


'TAke Almonds and lay them in watcr all 
night, then blanch chem and lice them, 
' to Every pound of Almonds, a pound of tine 
; Sager tinely beaten, ſo mingle them toge= 
ther, then beat the whites of three Eggs 
to high troth, and mix it well with the Al- 
monds and Sugar, then have ſome plates 
and firew fore flower on them, and lay 
| Watcrs on then, and lay your Almonds 
with the edges upwards lay them as round 
{a5 you Can, {crapec a little Supar on them, 
'whcn thicy are rally to ft in the Gyn, 
\which mult nut be fo hot as to Co- 
\lour white Paper, and when they are a 
little baked, take them out, an tac then, 
| {xom 
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from the Plates, and ſet them in again, you 
mult keep them in a Stove. 


kk. 


To make Almond Cakes. 
: hp) half a pound of Almonds blanch- 


cd in cold water, beat them with 
ſome Roſe-water till they do not glilter, | 
then they will be beaten, if you think hit, 
lay ſeven or cight Muſque Comhis diſſolved 
in Roſc-water which muſt not be above fix 
or ſeven {poonfuls for tear of ſpoyling the 
colour z when they be thus beaten, put in 
halt a pound of Sugar finely (ifted, beat them 
and the Almonds together till it bs well 


mixed, then take the whites of two Eggs 
and two {poonfuls of tine flower that hath 
been dryed in an Oven ; beat theſe well to- 


gether and pour it to your Almonds, then 
butt.r your plates and duſt your Cakes with 


tle brown, draw them, and when the Oven 


is colder ſet them in again on brown Papers, 
and they wall look whiter, 


Maſter 


{ugar and flower, and when they are a lit- | 
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bt | 'Ake a pint of Sack, a quarter of a pint of 


of Eggsand lixtcen whites very well beaten, 


cool till the Eggs thicken, put it to your 
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Ale,three quarters of a pound of ſugar, 
boyl all theſe well together, take two yolks 


put this to your boyling Sack and ſlice it ve- 
ry well together ti] 1t be thick on the coals 3 
then take three pints of. Milk, or Cream, 
being, boyled to a quart, it mult ftand and 


Sack and Eggs, and ſtir them well together, 
then cover it with a plate and (o ſcrve it, 


tt. 
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To boyl a Capon with Ranioles. 


T Ake a good young Capon, truſs it 
and draw it to boyl, and parboyl it 
a little, then Ict it lie in fair water being 
picked very clean and white , then boy] 


it in ſtrong broth while it be enough, but 
firſt (prepare your Raniolcs as followeth 3 
[Take a good quantity of Bect-leaves, and 
boyl them in water very tender, then take 
them out, and get all the water very clan 
out of them, then take fix (weet-breads of 
Veal, and boyl and mince then white, mince 
| them ſmall,and then boyl herbs alſo,and tour 
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or tive Marrow-bones, break them and pet 
all the Marrow out of them, and boyl the 
bigger piece of them in water by it (elt,and 
put the other into the minced Herbs, then 
take half a pound of Raiſons of the Sun fto- 
ned and mince them {mall.and halt a pound 
of Dates, the sKin off, and mince them alſo, 
and a quarter of a pound of Pomecitron 
minced {mall, then take of Naples- Bisket a 
good quantity, and put all theſe together 
on a Charger or a great diſh with halt a 
pound of {weet Butter, and work it toge- 
ther with your hands as you do a piece of 
Pait, and ſcafon it with a little Nutmeg, 
Ginger, Cinnamon, and Salt, and Perma- 


ſant Cheele grated, with hard Sugar grated | 


allo, then Tlgle all together well, and 
make a Paſte with the tinelt flower, tix yolks 
of Eggs, a little Sattron beaten (mall, halt 
a pound of Sweet Butter, a little Salt, with 
ſome tair water hot ( not boyling ) and makc 


\up your Pattc, then drive out a long thect 


| 


'of Palte with an cven rowling-pin as thin 
as pothbly you can, and lay your ingredi- 
ents in {inall heaps, round or fong which 


you plcale in the Paltz then cover them 


with the Palt and cut them with a jag aſun-. 


der, and {ov 1ake more and more till you 
have made two hundred or more, then have 
a 


——_— 
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1 good broad Pan or Kettle half tall of 
trong Broth, boyling leiturely, and pat in | 

L [your Ranloles, one by onz, and let them |, 

# |2oyl a quarter of an hoar, thea take up your 

) |Zapon, lay itin a great dih, anJl put on 

| Ithe Ranſoles, anl1 tirew on them grated 

7 |ohcele, Naplcs-Bisket gratel, Cinnamon 

7 jand Sagar, then more and mor Cinnamon 

ind Cheele while you have filled your Dith 3 | 

cen put ſoftly on melted Butter with a lit- 
cle lkxong Broth, your Marco v, Poinecitron, 

.emoas lliced, and icrve it up,and put it in- 

© the dich, fo Ranloles may be part tryed | 

with {weer but Clarihed Butter, either a 

quarter ot them, or halt, as you pleale 3 if th2. 

Butter b2 not Clarihed, it will {poyl your 

Ranloles. 
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To make a Biſque of Carps. 
T Ake twelve lmall Carps and one great 

one, all Male Carps, draw them and 
fake out all the Melts, flea the twelve (mall 
Carps, cut oft their heads and take out 
their Tongues and take the tith from the 
bones of the flead' Carps, and twelve Oy- 
liters, two or three yolks of hard Eggs, maſh 
all together, ſcaſon it with Cloves, Mace 
and Salt, and make thereof a 1titf ſcarſe : 


add | 


es 
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carthen pan, and put thereto twenty or thir- 
ty great Oylters, two or three Anchoves, 
the Milts and Tongues of your twelve 
| Carps, halt a pound ot freſh Butter, the Li- 


or two 3 a little white-Wine,ſome ot Corbi- 
lion wherein your great Carp is boylcd, 
and a whole Onion, ſo fet them a ltew- 
ing on a ſoft tire, and make a hoop 


ſcald him and draw him, lay him for 
halt an hour, with the other Carps heads 
in a deep pan with ſo much white-Wine. 


him and the other heads in 3 put therein 
Pepper, whole Mace, a race of Ginger , 
Nutmeg, Salt, {wect Herbs, an Onion or 
two fliced, a Lemon; when you boy 
your Carps, pour your Liquor with the 
Spice into the Kettle wherein you will 
boyl him 3 when it 1s boyled put in your 
Carp, let it not boyl too faſt tor break. 
ng atrer tht Carp hath boyled a while, 
Put in the Head, when it ts enough, tac 
off the Ketilc, and let the Carps and the 
Hcads keep warm in the Liquor till you 

...— BO 


quor of your Oyſters, the juyce of a Lemon || 


therewithz tor the 'great Carp you mult} 


Vinegar as will cover and ferve to boyl] 


add thereto the yolks ; of four or five « epps t to|ſ 
bind it, faſhion that firſt into balls or lopings || 
as you pleale, lay them into a deep dith orſf 
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A 20 to diſh them. When you decf5 your 
J Biſque, take a large filver diſh, ſet it on the 
J tire, lay therein Sippeis of Bread, then put | 
F in a Ladle tull of your Corbillion, then take 
W vp your great Carp and lay him in the midit 
JM of the Dith, then range the twelve Heads 
J; about the Carp, then lay the ſearſe of the 
$] Carp, lay that in, then your Oylters, Milts 
F [and Tongues, then pour on the Liquor 
4 | whercin the ſearſe was boyled, wring in the 
J [juyce of a Lemon, and two Oranges , Car- 
1 |viſh your diſh with pickled Barberries, Le- 
; [mons and Oranges, and ſerve it very hot to 
the Table, 


A. 
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To boyl a Pike and Eel together, 


Ake a quart of white-Wine, and apint 

and a halt of white-Wine- Vinegar, 

two quarts of Water, and almoſt a pint of 

Salt,a handful of Roſemary and Thyme 3 the 

liquor mult boyl before you put in your Filh 

and Herbs; the Eel with the skin mult 

be put in a quarter of an hour before the 

Pike, with a little large Mace, and twenty 
corns of Pepper, 


To 
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To make an out-landiſh Diſh. 


F"Ake the Liver of an Hogg, and cut L 
it in {mall picces about the bignelſs| 


of a Span, then take Anniſeed, or 


French ſeed, Pepper and Salt, and feafon\Þ 
them therewithall, and lay every plece {evec- || 
rally round in the Caul of the Hogg, and lo |Þ 
roaſt them on a Bird-ſpit, 
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To make a Portnzal Diſh, 
Ake the Guts, Gizard and Liver of 


from the Liver, and make clean the Gizards 

and put them into a dilh of clean water, lit 
the Guts as you do a Calves Chauldron, but 
take off none of the fat, then lay the guts a- 
bout an hour in white-W ine, as the Guts 


take a long wouden broach, and ſpit your 


|Gizards and Livers thereon, but not cloſe 
jOne tO another, then take and wipe the guts 


— 


ſomewhat dry in a Cloth, and ſeaſon them 
with Salt and beaten Pepper, Cloves and 
Macc, thcn wind the Guts upon the wood- 
1 Broach about the Liver, and Gizards, 
| cheu 


—— 


two tat Capons, cut away the Galls 


ſoak; halt boyl Gizards and Livers,. the 


———_ 
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then tye the wooden Broach to ſpin, and lay 
them to the fire to roaſt, and roaſt them ve- 
$| ry brown, and baſte them not at all till they 
T| be cnough, then take the Gravy of Mutton, 
the juyce of two or three Oranges, and a 
T | grain of Saffron, mix all well together, and 
& | with a ſpoon balt your roalt, let it drop in- 
J | to the lame diſh, Then draw it, and ſerve 
it to the Table with the ſame dauce, 


_ ot 


To dreſs a dif of Artichoaky. 


Ake and boyl them in a Beet-Pot, when 
| they are tender {odden, take oft the 
| [£0ps, leaving the bottoms with {ome round 

| [about them, then put them into a dith, put | 
ſome fair water to them,two or three ſpoon- 
tuls of Sack, a ſpoontul of Sugar, and ſo let 
them boyl upon the Coals, (till pouring on 
the Liquor to give it a good talte, when they 
have boyled halt an hour take the Liquor 
trom them, and make ready ſome Cream 
boyled and thickned with the yolk of an 
Egg or two, whole Mace, Salt and Sugar 
with ſome lumps of Marrow, boyl it in the 
| Cream, when it is boyled put a good piece 
of {weet Butter. into it, and toali tome 
'| Toalts, & lay them under your Artichoaks, 
and pour your Cream, and Butter on ther, | 
[Garniſh it, &c. 1o 
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To dreſs a Fillet of Veal the Italian way. 


Ake a yourg tender Fillet of Veal, pick 
| away all the sKkins in the fold ot thc 


that no sKins are lctt, nor any hard thing , 


too {weet ) ina bowl and-walh it, and cruth 


your meat, then pour to it ſo much white- 
Wine as will cover it when it is thruſt down 
intoa narrow pan 3 lay a Trencheron ir and 


a weight to keep it down; let it lie two 


nightsand one day, put a little Pepper to it 
when you lay it in the Souce, and after it is 
louced (Þ long, take it out and put it intoa 
| Pipkin with fome good Beet-broth, but you 


| mult not take any of the Pickle to it, but 


only Bect-broth that is {weet and not Salt 
cover it cloſe and ſet it on the Embers, only 
put into it with the broth a few whole 
Cloves and Mace, and let it (tew till it be e- 
nough, It will be very tender and of an ex- 
cellent taſte 3 it mult be ſerved with the ſame 
broth as much as will cover it. | 


| 


——_—___ 
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To 


| 


fleſh, after you have picked it out clean (o|Þf 
put to it ſome good white-Wine (that is not|F 


it well in the Wine, do ſo twice, then ſtrew|Þ 
upon it a powder that is called Tamar in| 
Italy, and ſo much Salt as will ſeaſon it well;; | 
mingle the Powder well upon the Palts ot| | 
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| Tomakethe Ttalian, take Coriander-ſced 
two Ounces, Anniſeed one ounce, Fennil- 
(ced one ounce, Cloves, two ounces, Cinna- 
mon one ounce ; theſe mult be beaten into a 
| groſs powder, putting into it a little powder 
of Winter-Savoury 3 it you like it, keep this 
[in a Vial- glaſs ſtopt tor your uſe, 


— 


To dreſs Soals. 


hen 


Ake a pair of Soals, lard them enough 
with watrcd fre(h Salmon, then lay your 
Soals on a Table, or Pye-plate, cut your Sal- 
mon, lard all of an equal length on each 
fide, and leave the Lard but thort,then low- 
er the Soal, and fry them in the beſt Ale you 
can get, when they are frycd lay them on a 
warm Pyc-plate, and fo ſerve them to -the 
Table with a Sallet-diſh full of Anchovy- 
lauce, and three or four Oranges. 


hs... Allo... 


To make Frumity. 


TJ Ake a' quart of Cream, a quarter of a 

pound of French Barley the whiteſt you| 
|can bet, and boyl it very tender in three 
or four ſeveral waters, and let it be cold, | 


—_ ; then 
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then out both together, put into't a blade of 
Mace, a Nutmeg cut in quarters, a Race of 
Ginger cut in tour or hive pieces, and fo let 
it boyl a good while, ſtill ſtirring and ſeaſon 
ie with Sugar to your taſte, then take the 
yolks of tour Eggs and beat them with a 
little Cream, and itir them into it, and (6 


have ready blanched and beaten twenty 
Almonds kept from oyling, with a littl: 
Roſewater, then take a boulter ſtrainer, and 
rub your Almonds with a little of your Fur- 
mity through the ſtrainer, but ſer on the 
fire no more, and ſtir in a little Salt and a 
little ſliced Nutmeg, pickt out of the great 
pieces of it, and putit in a diſh and ſerve it. 


— _ —— — —_—— —— 
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To make Patis, or Cabbage Cream, 


Ake thirty Alc-pints of new Milk, and 

ſet it on the fire in a Kettle till it be 
(calding hot, ttirring it oft to keep it from 
creaming, , then put it forth into thirty 
Pans of Earth, as you put it toxth, take oft 


be cold, then take off the Cream with two 
ſach flices as you beat Bisket Bread with, 
but they mult be very thin and not too 


let it boyl a little after the Eggs are in, then | | 


the bubbles with a ſpoon, let 'it ſtand till it | 


—_— > —— tt. 
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broad, then when the Milk is dropped off 
the Cream, you mult lay it upon a Pye- 
plate, you mult (ſcour the Kettle very clean 
and heat the Milk again and fo four or five 
tires. In the Lay of it, firlt lay a ftalk in 
| the midit of the Plate, let the relt of the 
| Cream be laid upon that floping, between 
every laying you muſt ſcrape Sugar and 

ſprinkle Roſe-water, and it you will, the 
bowdes ot Musk, and Ambergreece, in the 
{| heating, of the Milk, be carctul of {moak. 


— 
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To make Pap. 


6 3 Ake three quarts of new Milk, ſet it on 
the fire in a dry filver diſh, or baſon \ 
when it. begins to boyl skim it, then put 
thereto a handful of flower, the yolks of 


three Eggs, which you mult have well min- 
pled together with a Ladle tull of cold Milk 


before you put to it the Milk that boyls, 


and as it boyls, ſtir it all the while till it be 


enough, and in the boyling ſealon it with a 
little yt, and a little tine beaten Sugar, 


and {0 keeping, i it ſtirred till it be boyled as 
thick as you deſire, then put it forth into 
{another dith and fcrve it up. 


ol 


| 
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To make Spaniſh Pape. 


= three ſpoonfuls of Rice-flower 
tinely beaten and fearſed, two yolks| 


of Eggs, three ſpoontuls of Supar, three or 
tour {poonfuls of Roſe-water. Temper 
theſe four together, then put them to a pint] 

of Cream, then ſet it on the fire and keep| Þ 
it flirred till it come to a reaſonable thick: 


| 
neſs, then dilh it and ſerve it up. | | 
a | 
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1o Poach Epgs. 
'] Ake a dozen of new laid Eggs, and 


fleſh fo four or five Partridges, orother, 
mince it (o {mall as you can fecafon it with a 
few beaten Cloves, Mace and Nutmeg, into 
a ſilver diſh, with a LadIctul or two of the 
Gravy of Mutton, wherein two or three! 
Anchoves arc difſolved : z then ſet it a ſtew- | 
| 

| 

| 


36 
x} 
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ing on a fire of Charcoals, and after it is 
half ſtewed, as it boyls, break in your Eggs 
one by one, and as you break them, pour a- 
way mott part of the whites, -and with one; 
end of your Egg-lhell, make a place in yo ur 
diſh of meat, and therein put the yolks of 
your Eggs, round in order amongſt your 
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Imeat, and 1o ſet them ſiew till your Eggs 


[Diſh and garnilh your Diſh with four or 
I tve whole Onions, &c. 


[ſome other meat, blancly and ſerve them 


» 
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he enough, then grate in a little Nutmeg 
and the juyce of a couple of Oranges; have 
4 care none of the ſeeds go in, wipe your 


I —_ _—— 
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A Pottage of Beef-Pallats. 


Ake Beef Pallates after they be boyled 
tender in the Beet Kettle or Pot among 


"_ > no_ 


-_ 
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clean, then cut each Pallat in two, and ſet 
them a ſtewing between two diſhes with a 
piecc of leer Bacon, an handful of Champig- 
nions, five or fix (weet-breads of Veal, a La- 
dle fall or two of firong broth,and as much 
Gravy of Mutton, an Onion or two, five or 
lix Cloves, and a blade or two of Mace, and 
a piece of Orange Pill ; as your Pallates 
(tew make ready your Dith with the bot- 
toms and tops of two or three Cheat Loves 


Mutton, and the broth your Pallats ſtew in, 


| |two dilhes, in great pieces z when your Pal- 


dried and moilined with forme Gravy of 


you mult have the Marrow of two or three 
Beeſ-bones ſtewed in a little broth between 


lates and Marrow is ſtewed, and you ready 
| Q 
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to Diſh it, take out all the Spices, Onion 
and Bacon, and lay it in your Plates, (weet- 
bread, and Champigneons, pour in the 
Broath they were (liewed in and lay on your 
pieces of Marrow» wring the juyce of two 
or three Oranges 3 and fo ſerve it to the 
Table very hot. 


=o 


—_——— 


The Tacobins Pottape. 


Ake the fleſh of a haſhed Capon or 
Turkey cold, mince it ſmall as you 


two or three ounces of Parmaſant, or cold 
Holland Cheeſe; ſeaſon it with beaten 
Cloves, Nutmeg, Mace and Salt 3 then take 
the bottoms and tops of four or tive new 
Rowls, dry them before the fire, or in an 
Oven,then put them into a fair hilver Ditlh; 


| {et it upon the fire, wet your bread in a La- 


dleful of firong Broth, and a Ladlefull of 
Gravy of Mutton, then ſtrew in your min- 
ced meat all of an equal thickneſs in each 
place, then ſtick twelve or cightcen pieces 
of Marrow as big as Walnuts, and pour on 
an handfulof pure Gravy of Mutton, then 
cover your Dith cloſe, and as it ſtews add 


{now and then ſomc Gravy of Mutton therc- 


\ 
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can» then grate or ſcrape among the fleſh] 


to 
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tos thruſt your Knife ſometimes to the bot-| 
tom, to Keep the bread from (ticking to the! 
diſh, let it ſo ſtew (till, till you are ready to 
dith it away, and when you (erve it, if need 
require, and more gravy of Mutton, wring 
[the juyce of two or three Oranges, wipe 
[your diſhes brims, and ſerve it to the Table| 


in the ſame diſh. 
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To Salt a Gooſe. 


< te OI, e 


Ake a fat Gooſe and bone him. but leave 

the brealt bone, wipe him with a clean 

cloth, then ſalt him one fortnight,then hang 

him up for one fortnight or three weeks, then 

|boyt him in running water very tender, and 
| lerve him with Bay-lcaves. 
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A way of ſtewing Chickens or Rabbets. 


J Ake two, three, or four Chickens, and 

let them be about'the bign (s of a Par- 
tridge, boyl them till they be halt boyled 
enough,then take them off and cut them in« 
.|to little pieces, putting the joyut bones one 
from another, and let not the mcat be min- 
ced, but cut into great bits, not ſo exactly 
R 2 but] 
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' but more or leſs, the breaſt bones are not ſo 
Proper to be put in, but put the meat toge- 
ther with the other;:bones(upon which there 
| muſt alſo be ſome meat remaining ) into a 
good quantity of that wateror broth where- 
in the Chickens were boyled,and (ct it then 
| over a Chafin-diſh of Coals between two 
diſhes, that (o it may ſtew on till it be tully 
enough; but firſt ſeaſon it with Salt and 


tl. 


of: and a little before you take it from the 
tire, you muſt add ſuch a quantity of juyce of 
Lemons as may beſt agree with your taſic. 
This makes an excellent diſh of meat which 
muſt be ſerved up in the Liguorzand though 
for a necd it may be made with Butter in- 
ſtead of Oyl, and with Vinegar inlicad of 
Juyce of Lemons, yet is the other incom- 
parably better for ſuch as arc not enemies 
[ro Oyl. The ſame diſh may be madeallo of 
Veal, or Partridge, or Rabbcts, and-indeed 
the beſt of them all is Rabbets, it they be u- 
ſed ſo before Michaelmas.tor afterwards me- 
thinks they grow rank 3 for though. they be 
fait.r, yet the flicſh is more hard and dry. 


—_— 


groſs Pepper, and afterwards add Oyl to it, | F 
more or leſs according to the goodnels there| F 
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A Pottage of Capons, 


T Ake a couple of young Capons, truſs, 
and ſect them and hill their bellies with 
Marrow, put them into a Pipkin with a 
Knuckle of Veal, a Neck of Mutton, and a 
Marrow-bone, and ſome ſweet-bread of 
Veal (ſeaſon your broth with Cloves, Mace. 
and a little Salt, ſet it to the fire, and let it] 
| | boyl gently till your Capons be enough» but 
boyl them not too much 3 as your Capons 
 boyl3 make ready the bottoms and tops of 
 cight or ten new Rowls, and put them dry- 
ed into a fair (ilver diſh wherein you ſerveſ 
; the Capons 3 ſet it on the fire, and put to 
your bread, two Ladletuls of Broth where-] ; 
| in your Capons are boyled, and a Ladleful, 
| of the Gravy of Mutton,ſo cover your Diſh, 
and Ictit ſtand till you diſh up your Capons 
it need require, add now and then a Ladle- 
ful of Broth and Gravy, leſt the bread grow 
dry, When you are ready to ſerve it, tirtt lay 
in the Marrow-bone, then the Capons on 
each fide, then fill up your diſh with the 
Oravy of Mutton, whercin you mult wring | | 
the juyce of a Lemon or two, then with a | 
ſpoon take off all the fat that ſwimmeth on. 
| FE the. 
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the Pottage, then garniſh your Capon with 


ſerve it. 
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To dreſs Soals another way, 


take Wine ſeaſoned with Salt, grated 
Ginger, anda little Garlick, let the Wine, 
and ſeaſoning boylin a diſh, when that boyls 
and your Soals arc half fryed, take the Soals 
and put them into the Wine, when they are 
ſufficiently ſtewed upon their backs, lay the 
oth halfs open on the one lide and on the 


other, then lay Anchoves finely waſhed 
along, and on the tides over again, let them 
ſtew til] they be ready to be eaten, then take 
them out, lay them on the diſh, pour ſome 
of the clear Liquor which they ſtew in, up- 
on them, and ſqueeze an Orange in, 


| 


the ſweet-breads and ſome Lemons, and (6 : 


TJ Ake Soals, fry them half enough, then| | 


——_ 
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Mortar, pound ſome of the blood with the 
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A Carp Pye. 


great bones, pound the Carps in aſtone 
fleſh which muſt be at the diſcretion of the 


lard it with the belly of a very fat Ec], ſea- 
(on it, and bake it like red Deer and cat it 
cold. This is meat for a Pope. 


—_— 


To boyl Ducks after 466 Finch F abion. 
JP Aake and lard them and put them upon 


'] Ake Carps, fſcald them, take 'out the| 


Cook, becauſe it muſt not be too ſoft, then] 


a ſpit, and half roſt them, then draw 


beards from them,and three Onions minced 


verlified, if there be firong broth KS need 


con in thin ſlices, Sweet- breads, &c. 


| _— —_—_—TJ MA 
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them = put them into a Pipkin, and put] 
a Quart of FClaret-Winei into it, and Chel-| WM 
nuts, anda pint of great Oyſters, taking the] W 


very ſmall, ſome Mace and a little beaten| 
Ginger, a little Thyme firippeds a cruſt of} | 
| a French Rowl grated, put inqo it to thicken | 
it,and ſo diſh it upon Tons, This may be di- | 


not be ſo much Wine put in, and it there be | 'W 
no Oylters or Cheſnuts, you may put in Ar-| W 
tichoaks bottoms, Turnips, Colliflowers,Ba- 


n 4 To 
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To boyl a Gooſe with Sauſages. 


Ake your Goole and Salt it two or three | 
days, then truſs it to boy] cut Lard|F 

as big as the top of your finger, as much as|| 
will Lard the fleſh of the breaſt, ſeaſon|Þ 
your Lard with Pepper Mace and Salt, | | 
put it a boyling in Beet-broth if you have 
any, or water, ſeaſon your Liquor witi a| Þ 
little Salr, and Pepper grofly beaten, ani Þ 
ounce or two) a bundle of Bay-lezves,Roſe-| F 
mary and Thyme, tycd all together» yon| F 
muſt have prepared your Cabbage or Sau- 
lages boyled very tender, ſqueeze all the 
water from them,then put'them into a Pip- 
kin, put to them a little fixong broth or 
Claret Wine, an Onion or two 3 ſeafon it 
[with Pepper, Salt, and Mace to your taſte 3 
[ix Anchoves diſſolved, put altogether, and 
Tet them ſew a good while on the firez put 
a Ladle full of thick Butter, a little Vinegar, 
\ [when your Gooſe is boyled cnough, and 
your Cabbage on Sippets of bred and the 
Gooſe on the top of your Cabbage, and 
ſome on the Cabbage on top of your Gooſe, 


[ſerve it up. 
| 
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To fry Chickens. 


"Ake five or ix and ſcald them, and cut 
them in picces, then flea the kin from 
[| them, fry them in Butter very brown, then 
| take them out, and put them between two 
| | Diſhes with the gravy of Mutton, Butter 
C [and an Onion, (ix kove, Nutmeg, and 
E | Salt to your taſte,then put ſops in your dilh, | 
Z [put frycd parſley on the top of your Chicken | 
| | being diſhed, and o ſerve them, 


—  — 


To make a Battalis Pye. 


to bake, and take four Ox-Pallats 


pieces 3 take fix Lamb-ſtones and as many 
and blanched, and the bottoms of four Ars 


ſeaſon all with Mace, Nutmeg and Salt: Go 
put your-meat into a Coftha of tine Paſte 
proportionable-to your quantity of neat ; 
put halt a pound of Butter upon your meat, 


 Ake four farms Pygeons and truſs chem} 
well boyted and blanched,and cut it in littte| 


go0dSweet-breads of Veal cut in halves and}. 
parboyled, and twenty Cocks combs boy led , 


tichoaks,and a pint of Oylters parboyled and} 
| bearded, and the Marrow gf three bones, ſo]- 


Po 
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put a little water in the Pye before jt be (ct 
inthe O ven,letit Rand in the Oven an hou: 
and a half, then take it out, pour out the 
Batter at the top of the Pye, and put it into | 
leer of Gravy, Buttcr, and Lemons, and 
{erve it up. | 


— 
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To make a Cbicken Pye. 


"| Ake four or five Chickens, cut them in| 
pieces,take two or three Sweet-breads; Þ 
parboyled, and cut the pieces as big as Wal-| Þ 
nuts 3 take the Udder of Veal cut in thin| Þ 
flices, or little ſlices of Bacon, the bottom 
of Artichoaks boyled, then make your Cot- 
fin proportionable to your Meat,feaſon your 
Meat with Nutmeg, Mace and Salt, then 
fome butter on the top of the Pye, put a 
little water into jt as you put it into the 
Oven, and lct it bake an hour, then put in 
a leexr of Butter, Gravy of Mutton, eight 
Lemons ſliced 3 fo ſerve it. 


——. 
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To make a Pye of a Calves Head- 


IT" Ake a Calves Head, clean it and waſh] 
| it very well; put it a boyling till ic be 
three quarters boyled, then cut off the fleſh 


from 


heeded 
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X > ol 
from the bones,and cut it in pieces as big,4s 
Walnuts, blanch the Tongue and cut it in 
ſlices, take a quart of Oylters parboyled and 
bearded, take the yolks of twelve eggs, PU 
(ome thin ſlices of Bacon among the Meat) 
and on the top of the Meat when it is in the} 
Pye, cut an Onion ſmall and put it in the 
bottom of your Pye, ſeaſon it with Pepper;| 
Nutmeg, Mace, and Salt, make your Cofhnp 
tO your Meat, what faſhion you pleaſe. Let 
it bake an hour and an half, put Butter on 
the bottom and on the top of your Pye bc- 
fore you cloſe it, puta little water in be- 
forc you put it into the Oven, when you 
draw it out take off the Lid, and put away 
all the fat on the top and put in a leer-of 
thick Butter, Gravy of Mutton, a Lemon 
pared and ſliced, with two or three Anchor] _ | 
ves diſlolved. So ſtew theſe together; and}. 

| cut your lid in handſome pieces, and lay 1 
round the Pye, (o ſerve it. 
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To make Cream with Snow. -. 


E gu three pints: of Cream, and' thef 
whites of ſeven or cight Eggsy and} - 
firain them together, a little Role-watery} ; 
and as much Sugar as will (weetcn-it,' thenf / 


take" 


_ 
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take a ſtick as big as a Childs Arm, cleave 
'ons end of it acroſs, and widen your pieces 
with your tinger, beat your Cream with this 
ſtick, or elſe with a bundle of Reeds tyed 
together,and rowl between your hands (jan- 
ding upright in your Cream, now as the 
Snow ariſcth take it up with a (ſpoon in a 
Cullender that the thin may run out, and 
when you have ſufficient of this Snow, take 
the Cream that is leſt and (ecth it in the skil- 
let, and put thereto whole Cloves, (ticks of | | 
Cinnamon, a little Ginger bruiſe, and ſeeth 
it eill it be thick, then ſtrain it, and when it 


is cold put into your Diſh, and lay your 
Snow upon it. 


— 
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To make minced Pyer, 


Ake a large Neats Tongue, ſhred it 

very well, three pound and a half of 
Suet very well (hred, Currans three pound, 
half an eunce of beaten Cloves and Mace, 
ſcaſon it with Salt when you think jt fit, 
| half a preſerved Orange, or inſtead of it,O- 
range Pills, a quarter of a pound of Sugar, 
a little Lemon Pill fliced very thin, put all 
theſe together very well, put to it two 
ſpoonfuls of Verjuyce, and a quarter of 2 
pint of Sack, &c. To, 


ce. 
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| | your Tongues very well with that, and co- 
| [verall over with it 3 and as it waſts put on 
| | more, and when they are very hird and Riff, 
{ [they are enough, then rowl them in Bran, 
{ land dry them before a foft tire, and before 


| keep for your uſe. 
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To dry Neats Tongues, 


Ake Bay- Salt beaten very fine, and 
 Salt-Peter of each alike, and rub 


you boyl them, let them lye one night in 
Pump- water, and boyl them in the ſame 
fort of water. 


—_. 


—— 


To make Felly of Harts-hory. 


Ake tix ounces of Harts-horn, three 
ounces of Ivory both finely Carped, 

boyl it in two quarts of watcr in a Pipkin 
cloſe covered, and when it is three parts 
waſted, you may try it with a ſpoon ifit 
will be jelly, you may know by the ftick- 
ing to your Lips, then ſtrain it through a 
jelly bag, ſeaſon it with Roſe-water,juice of 
Lemons, and double refined Sugar, each ac- 
cording to your taſte, then boyl altogether 
two or three Walms,(ſo put in the glaſs and 


ER | 


Ke .... 6 


—————. 


by —————_—_—_—__ ——— 
—_ 


__—_—_—_—_—_ 


76 The Compleat Cook, —_ 


—_ 


——— JS 


| may ſow them up behind one or two of the 


| mid tide of the Cheeſe-tat, till them a lit- 


on both tides, wF when the Coats begin to 


To make Chickens fat in four or five days, 


Ake a pint of French wheat and a pint 

of Wheat-Flower, halt a pound of|F 
Sugar, make it up into a Riff Palte, and 
rowl it into little rowls, wet them in warm 
Milk. and 6 Cram them, and they will be 
tat in four or five days, it you pleaſe you 


laſt days. 
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To make Angelot, 


Ake a gallon of (troakings, and a 

| pint of Cream as it comes from the 
Cow, and put it together with a 

little Rennet : when you fill, turn up the 


tle at once, and let it liand all that day and 
the next, then turn them,and let them og | 
till they will flip out of the fat, falt then) 


come on them,tor the thicker the Coats the 


better. 


——— 
— 
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A Perſian diſh. 


Ake the flc(by part of a Leg of Mut- 
con ſtrjpt trom the fat and inews, beat 
that well in a Mortar with Pepper and Salt, 
and a little Onion or Garlick- water by it 
(c1f, or a with Herbs according to your taſte, 
then make it up in flat Cakes and let them 
be kept twelve hours between two dithes 
before you ule them, then Fry them with 
Butter in a frying- pan, and ſerve them with 
the ſame Butter, and you will tind it a diſh 

of ſavoury Meat. | 


— @— 


Jo roaſt a Shoulder of Mutton in Blood. | 


VV your Sheep is killed fave the 
blood, and ſpread the Caul all 


open upon a Fable that is wet, that it may 
[not {tick to it » as ſoon as you have flead 
your Sheep, cut off a (houlder, and having 
Thyme picked,thred and cut imall into ſome 
of your blood, 1top your (houlder with it, 
inſide and outhtide, and into every. hole] It 
| with a ſpoon. put ſome of the Blood 3] W: 
| after] i. 


—_—_ 
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after you have put in the Thyme, then lay 
your (ſhoulder ot Mutton upon the Caul and 
wrap that about it, then lay it into a Tray, 


and pour all the reſt of the blood upon it 
{o let it lye all night, if it be Winter, you 


may let it lye twenty four hours,then ro lit. 
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To roaſt a Leg of Mutton to be eaten cold. 


Irſt take ſo much Lard as you think ſuf- 
ficient to Lard your Leg of Mutton 
withal cut your Lard i groſs long Larders 
ſcaſon the Lari very deep with beaten 
| Cloves, Pepper, Nutmeg,and Mace, and Bay-| 
ſalt beaten fine and dryed,then take Parſley, 
Thyme, Marjoram, Onion, and the out- 
rind of an Orange, ſhred all theſe very, 
ſmall, and mix them with the Lard, then 
Lard your Leg of Mutton therewith, if any 
of the Heibs and Spice remain, put them on 
the Leg of Mutton, then take a (ilver diſh, 
lay two ſticks croſs the Diſh to keep: the 
Mutton from ſopping in the Gravy and Fat 
that goes from it, lay the Leg' of Mutton 
| | upon the ficks, and fet it into an hot Oven 
| || there let it roaſt, turn it once, but baſt it 
|aot at all, when it is enoungh and very ten- 
| der 

| ol d 
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der, take it forth, but ſerve it not till it be 
throughly cold 3 when you ſerve it, put in al. 
| aucer or two of Muſtard and Sugar and two 
© or three Lemons whole in the ſame dilh. 


1o roaſt Oyſters. 


© <> <_ 


— 


JP ke the greateſt Oyſters you can get, 
and as you open ther, put them into a 
! [Diſh with their own Liquor, then take} 
them out of the Diſh, and put them into a- 
nother, and pour the Liquor to them, but 
| |be ſure no gravel get among them 3 then 
| [(ct them covered on the fire, and ſcald them | 
a little in their own Liquor, and when 
they are cold, draw cight or ten Lards 
through each Oyſter, ſeaſon your Lard 
firſt with Cloves, Nutmeg beaten very 
(mall, Pepper 3 then take two wooden 
| |Lard Spits, and ſpit your Oyſters theres, 
{ {on, then tye them to another ſpit, and 
| raalt them. In the roaſting bali them with 
Anchovy ſauce, made with forme of the 
Oyſter Liquor, and let them drip into 
the ſame diſh where the Anchovy ſauce 
-is3 when they be cnough, bread them with 
the cruſt of a rowl grated on them, and 
when they arc brown draw them oft ara 
? take 
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take. the $encenhcte with you baſted” you 
Oyſters, and blow off the fat, then put thei 
fame to the Oyſters,wring in it the juyce o | 
a Le mon, ſo ſzrve it. 


— 
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TP akea q a quart of Cream and boyl it very 

well with Sugar, Mace and Nutmeg, | 
take half a pint of Sick and as much Ale, || 
and boyl them well together with ſome Su-|| 
gar, then put your Cream into your Baſon 
to your Sack, then heat a Pewter di(h very|| 
hot and cover your Baſon with it, and ſet it| | 


[by the fire fide, and let it ſtand there two or| | 
chree hours before you cat it. 


To make a Sack-Poſſet. 


—_—_—— ——————— —_——— 


Another Sack-Poſſer. 


Ake eight Eggs, yolks and whites, and 
beat them well together.ftrain themin-| | 
toa quart of Cream,ſfeaſon them with Nut- 

meg and Sugar, put to thema pint of Sack, 
ſtir them altogether, and put them into your| 
= and (ſetthem in the Oven no hotter 


han for a Cuſtard, let it land two bonne. 
0 
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To make a Sack:Poſſet without Milk or Cream. 


B-1f, 

W [ Akeelighteen Eggs, whitesand all, ta- 
king out the Treads,let them be beat- 
en very well,take a pint of Sack and a quart 
of boyled, and (cum it, then put in three 
quarters of a pound of Sugar, and a little 
Nutmeg, let it boyl a little together, then 
[take it off the fire iirring the Eggs,ſtill put 
| into them two or three ladlefuls of drink, 
| [then mingle all together and ſet it on the 
| | fire,and keep it Rirring till you find it thick) 

then ſerve it up. 
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To make a Stump Pye. 


and an half of the beſt Suet, mince 
both ſmall-together, then ſeaſon it with 
a Quarter of a pound of Sugar, and a {mal} 
quantity of Salt,and a little Cloves and Mace, 
then take a good handful of Parſley, half as 
much Thyme, and mince them very ſmall 
' and mingle them with the reſt; then take fix 
new laid Eggsand break them into the meat, 
and work it well together, and put it into| 
the Paſte 3 then upon the top put Raiſins,| 


: W—— 


'T Ake a Leg of Mutton, one pound 
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it, and (o.ſ(erve it. 
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white-Wine- Vinegar,and lirew Sugar al 
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Tomakhe Mrs, Leeds Cheeſe-Caker. 


hang it up till all the Whey be dropt from 
it, then preſs it, change it into dry clothes 
cill it wet the cloth no longer,then beat it in 
a (llone Mortar til it be like Butter,then {rain 


_ mingle them with the yolks of twen- 


|When your Cofhns are ready and going to 
\{ct in the Oven, then mingle them together J 


b through a thin ſirainer, mingle it witha| 


pound and a half of Butter with your hands, 
take one pound of Almonds, and beat them 


| be 
Currans and Dates a good quantity, covet) 
and bake it, When it is baked, and when it 


is very hot, put into it a quarter of a pint of 


Þ Ake ſix quarts of Milk and rennet pret-|\F 
ty cold, and when it is tender come,|F 
drain from it your Whey in a ſtrainer, then|F 


with Roſewater til} they are like your curd,] 


ty Eggs and a quart of Cream, two great 
Nutmegs, one pound ard a half of Sugar : 


let your Oven be made hot enough for a 
Pygeon Pye, and let a ſtone ſiand up till the| 


ſcorching be pali, then ſet them in, half an 
hour will bake them well, your Coffins mult 


ot! 


Al 
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T bc made with Milk and Butter as (tiff as for 
Y other palie, then you mult ſet them into a 
© pretty hot Oven, and fill them full of Bran, 

and when they are hardned, take,them our 


and with a Wing, bruſh out the bran. They 
| muſt be prickcd. 


—_——  ———_—_— 
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To make Tarts called Taffaty Tarts. 


ut Irſt wet your Paſte with Butter and 
| cold Water,and rowl it very thin, al- 


ſo then lay them in layes,and between 
| | every lay of Apple ſfixew (ome Sugar, and 
| | ſome Lemon Pill cut very ſmall,it you pleaſe 
put ſome Fennel-ſecd to them: then put 
them into a ſtoak hot Oven, and let them 
(ttand an hour in or more, then take them 

out, and take Roſe-water and Butter beat- 
| en together, and waſh them over with the 
ſame,and firew fine Sugar upon them 3 then 
put them into the Oven again, let them ſtand 
a little while and take them out. 
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To make freſh Cheeſe, 


+ 4 three pints of raw Cream, and|ill_ 
| {weeten it well with Sugar, and (et jt A 
over the lircyit let boyla while, then put in n 


ſome Damask Roſe- water, keep it ill Rir- 
ring leſt it burn too, and when you ſee it 
thickned and turned, take it from the fire, | 
and wa(lh the firainer and Cheeſe-fat with| I} 
Roſe- water, then rowl it too and fro in thel 
Strainer to drain the Whey from the Curd, 
then take up the Curd with a ſpoon and 
put them into the Fat, let it ſtand till it be 
cold, then put it into the Cheeſe-Dith with 
ſome of the Whey, and fo ſerve it up. 


—— ——— 
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To make $ agar-Cakes or Jambals. 


s two pound of Flower, dry it and 
ſeaſon it very tine, then take a pound 
ot Loat-Sugar, and beat it very tine, 

and ſearſe it, mingle your Flowcr and 
Supar very well, then take a pound and 
an half of (weet Butter, and waſh out the 
Salt, and break it into bits with your Flow- 
; er and Supar,then take the yolks ot tour ay 
| lai 


4<Y EE. a. A 


CO CITE _ em—__———_—_ 


aid Epgs, and four or tive {poontuls of 
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ack, and four ſpoonfuls of Creatn, beat all 
tneſe together, then put them into your 
flower, and knead them to a Palte, and 
make them into what falhion you pleaſe, 
and lay them upon Paper or Plates, and put 
them into the Oven,and be carctul of them, 
or a very little thing bakes them. 


For Jumbals you muſt only add the whites 
of twoor three Eggs 
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To haſh a ſhoulder of Mutton. 


Ake a Shoulder of Mutton and lice it 
very thin, till you have almoſt nothing 

but the bone, then put to the meat ſome 
Claret-Wine, a great Onyon, ſome Gravy of 
Mutton, tix Anchoves.an handtul of Capers, 
the tops of a little Thymc, mince them 


Eggs, the juyce of One or two Lemons to 
make it tart, and make lecr ot them, then | 
put the meat z]l in a Frying-Pan over the 
hretill it be very hot 3 then put in the leer: 
ot Eggs, and ſoak altogether over the hire 


ill it be very thick 3 then boyl your bone, | 


very well together, then take nine or ten | 
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\and put it on the top of your meat being 
Dithed, Garniſh your Dith with Lemons, 
{ezrve it up. 
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To dreſs Flounders or Plaice with Garlic 
and Mult ard, 


Ake Flounders very new» and cut off 

all the Fins and Tayls, then take out 

the Guts and wipe them very clean, they 
muſt not be at all waſhed, then with your 
Knife ſcoth them on both lides very groſly ; 
then take the tops of Thyme and cut them 
very ſmall, and take a little Salt, Mace, and 
Nutmeg and mingle the Thyme and them 
together, and ſeaſon the Flounders,then lay 
them on the Grid-iron and baſte them with 
Oyl or Butter, let not the hre be too hot, 
when that ſide next the hre is brown.turn it, 
and when you turn it balt it on both lides] 
till you have broyled them brown , when 
they are enough make your ſauce with 
Muſtard two or three ſpoontuls, accor- 
ding to diſcretion, fix Anchoves diflolved 
very well, about halt a pound of Butter 
drawn up with Garlick, Vinegar, or brui- 
ſed Garlick in other Vinegar, rub the bot- 
tom 


— 
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| Ginger, Nutmeg,and Salt; when he is boyl- 


| 


tome of your Diſh with Garlick. So put] 
your ſauce to them and ſerve them,you may 
fry them if you pleaſe. 
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A Turkiſh diſh, 
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Ake fat Beef or Mutton cut in hin 
ſlices, waſh it well, put it into a pot 


that hath a cloſe cover, then put 


into it a good quantity of clean pickt] 


Rice, skim it very well; then put into it a 
quantity of whole Pepper, two or three 
whole Onions, let all this boyl very well, 
then take out the Onion and Diſh it in Sip- 
pets, the thicker it is the better. 
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To dreſs a Pike. 


uT him'in pieces, and firew upon him 
Salt and ſcalding Vinegar, boly him 
in water and white- Wine, when he is boyl-' 
ing, put in ſwceet-herbs, Onion, Garlick, 


ed take him out of the Liquor, and let him 
drain,in the mean time beat Butter and An- 
choves together, and pour it on the Filh, 
(queezing a little Orange and Lemon upon it. 


To 
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To dreſs Oyſters. 


Ake Oylters and open them, and ſave 
the Liquor, and when you have open- 


ed (Oo many as you pleaſe, add to this Liquor 
ſome white-Wine, wherein you mult wath 
\ your Oyliters one by one yery clean, and lay 


them in another Dith 3 then ftrain to them | 
that mixed Wine and Liquor whercin they 
were waſhed, adding a little more Wine to 
them with an Onion divided with ſome Sal! 
and Pepper, ſo done, coyer the Diſh and 
ſtew them till they be more than halt done; 
then take them and the Liquor, and pour it 
into a Frying-pan, wherein they mult try a 
pretty while, then put into them a good 
piece of ſweet Butter, and fry them there- 
in ſo much longer 3 in the mean time you 
mult have beaten the yolks of ſome Egyps,as 
four or five to a quart of Oyſters ; thele | 
Eggs muſt be beaten with ſome Vinegar, 
wherein yon mull put lome minccd Pariley 
and Nutmeg, tincly {craped, and put there- 
in the Oyſters in the Pan, which mult (ll 
be kept ltirring, leti the Liquor make the 
Eggs curdle, let this all havea good walm 
on the hire, and lerve it up. 
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To dreſs Flounders. 


Lea off the black skin, and ſcour the 
Fiſh over on that ide with a Knife, lay| 
them inadiſh, and pour on them fome Vi-] 
nepar, and fſtrew good (tore of Salt,let them| 
lye for half an hour 3 in the mean time ſet] 
on the tire ſome water with a little white- 
Wine, Garlick and (ſweet herbs, as you 
pleaſe, putting into. it the Vinegar and valt 
whercin they lay, when it boyls put in the} 
biggeſt fiſh, then the next till all be in 3 
when they are boyled take them out and 
drain them very well,then draw ſome {weet 
Butcer thick,and mince with it ſome Ancho- 
ves (hred (mall, which being diſſolved in the 
Butter, pour it on the Fiſh, (irewing a little 


ſliced Nutmeg, and minced Oranges and 
Barberries. 


—— 
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To dreſs Snailr. 


Ake Snails and put them in a Kettle off 

water and let them boyl a little, then 
take them out, and (ſhake them out of the] 
{hells into a Baſon 3 then take ſome Salt and|f 
(cour them very well, and waſh them in 
warm water untill you find the flime clean 
gone from them 5 then put them into a Cyl. 
lender and let them drain well, then mince 
ſome (weet herbs, and put them into al 
Dith with a little Pepper and Sallet-Oyl to- 
gether, then let them (tand an hour or two || 
then waſh the Snails very well and dry them 
| and put into every (hell a Snail, and fill up 
the (hell with Sallet-Oyl and herbs, then 
[ {et them on a Grid-Iron upon a ſoft tire and 
ſo let them liew a little while,and dith them 
up warm and ferve them up. 
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Jo dreſs Pickle Fiſh, 


\ Atl them well while they arc in the 

(hell in alt water, put them intoa 
kettle over the tire without water 5 and (tir 
\them till they arc open, then take them out of 
oY {hcll, and wath them in hot water and, 


(alt. 
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(alt, then take ſome of their own Liquor 


W that they have made in the Kettle, a little 


white-Wine, Butter, Vinegar, Spice, Parſley; 
let all theſe boyl together, and when it is 
boyled,take the yolks of three or four Eggs 
and put into the Broth. Scollops may be 
dreſſed on this manner, or boyled like Oy- 


[| {ters with Oyl, or juyce of Lemons. 
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To Fricate Beef Pallates. 


Ake Beef Pallates, after they be boylcd 

very tender,blanch and pare them clean, 
ſcaſon them with fine beaten Cloves, Nut- 
meg, Pepper, Salt, and ſome grated bread : 
then have ſome Butter in a Frying panzput 
your Pallates therein and fo fricate them 
till they be brown on both ſides, then take 
them forth and put on a diſh,and put there- 
to ſome Gravy of Mutton wherein two or 
three Anchoves are diſſolved, grate in your 


ſauce a little Nutmeg, wring in the juyce of 


a Lemon, (o (ſerve them. | 


| 
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A Spaniſh Olio, 


Ake a piece of Bacon not very fat, but 
ſweet and ſafe from being ruſty,a picce 


lof freſh Beef, a couple of Hogs ears, and 


four Feet if they can be had, and if not 
ſome quantity of Sheeps feet, ( Calves Feet 
are not proper ) a Joynt of Mutton, the 


Leg, Rack or Loyn, a Hen, half a dozen. 
 Pygeons,a bundle of Parſiey,Leeks & Mint, 
a Clove of Garlick when you will, a (mal! 


quantity of Pepper, Cloves and Saffron, fo 
'mingled that not one of them over-rule, the 


| Pepper and Cloves muſt be beaten as fine as 


i pothbly may be,and the Saffron mult be firſt 


dryed, and then crumbled in Powder, and 
diſſolved a part in two or three ſpoonfuls of 


; Broth, but both the Spices and the Saffron 


| 


by both in the fize of the Pot,and in the quan: | 


may be kept apart till immediately before 
they be uſed, which mult not be till within 


a Chatter of an hour before the Oljo be taken 


off tromthe fire 3a pottle of hard dry Peaſe, | 
when they have fir(i (teept in water ſome | 
days, a ata boyled Cheſnuts : Particular 
care muſt be had that the Pot wherein the 
Ollio is made, be very (weet : Earthen 1 think 
is the beſt,and judgement is to be had careful- 
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tity of the water at the firſt, that ſo thc 
broth may grow afterwards to be neithe? 
too much nor too little, nor too groſs no! 


but the fire not too fierce, the Bacon, the 
Beef, the Peaſe, the Cheſnuts, the Hogs 
Ears may be put in at the tirſt. I am utter-| 
ly againſt thoſe confuſed Olies, into which 
men put almoſt all kinds of meats and roots, 
and eſpecially againſt putting of Oy), for It 
corrupts the broth inſtead of adding good- 
neſs toit. To do well,the Broth is rather to 
be drank out of a Porringer, than to be cat- 
en with a ſpoon,though you add fome {mal} 
ſlices of bread to it.you will like it the worſe. 
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too thin 3 the meat muli be long in boyling,] 


——] 
"AUP 


The ſauce for thy meat muſt be as much tine 
Sugar beaten ſmall to powder, with a little 
Muſtard, as can be made to drink the Sugar 


but if you make it not faithfully and juſi 


very much the worſe. 


up, and you will find jt to be excellent 3 |. 


according to this Preſcript, but ſhall neither 
put Mace or Roſe-mary, or Thyme, to the 
herbs,as the manner is of ſome, it will prove 


| - [a cloth,and let it work very near three days, 
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[To make Metbegling. 


Ake all forts of Herbs that are good 
and wholſom, as Balm, Mint, Fennel, 
Roſe-mary, Angelica, wild Thyme, Hyſop, 
Burnet, Agrimony, and ſuch other as you 
think fit 3 ſome field herbs 3 but you muſt 
not put in too many, but eſpecially Roſc- 
mary or any {irong herbs, leſs thau halt a 
handtul will ſerve of every fort, you mull 
boyl your herbs and firain them, and let the 
Liquor ſtand{cill to morrow,and ſettle them, 
[Take of the cleare(i Liquor two gallons and 
a half to one gallon of Honey,and that pro- | 
portion as much as you will make, and let 
it boyl an hour, and in the boyling skim it 
' [very clean, then ſet it a cooling as you do 
| |Beer, when it is cold, take ſome very good 
Ale Barm and put into the bottom of the 
tub a little and a little, as they do Beer, 
keeping back the thick ſetling that lieth in 
the bottom of the Veſle], that it is cooled in, 
and when it is all put together, cover it with 


and when you mean to put it up, skim oft 
the Barm clean, put it up into the Veſſel, 
but you mult not ſiop your Veſſel very cloſe 


in three or four days, but let it have all the 
vent /, 
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vent, for it will work, and when it js cloſe 
(topped, you mult look very often to it,and 
havea peg in the top to give it vent when| 


you hear it make a noiſe, as it will do, or 


clſe it will break the Veſſel; fometimes 1 


[make a bag, and put in good (tore of Gin- 


yer {liced, fome Cloves and Cinnamon, and 
boyl it in, and other times I put it into the 
Barrel and never boyl it,it is both good, but 
Nutmeg and Mace do not well to my tatte. 
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To make a Sallet of Smelts. 


Ake half an hundred of Smelts, the big- 

gelt you can get, draw them and cut 

off their heads,put them into a Pipkin with 
a pint of white- Wine, and a pint of white- 
Wine-Vinegar,, an Onion ſhread, a couple 
of Lemons, a Race of Ginger, three or four 
blades of Mace, a Nutmeg iliced, whole 
Pepper, a little Salt, cover them, and let 
them fland twenty four hours > It you will 
keep them three or four days Ict not your 
Pickle be too firong of the Vinegar, when 
you will ſerve them, take tnem out one by 


choves, but throw. away hc boucs, lay 


them clole vac by one round: a Siler dith 
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one, ſcrape and open thu 25 you do An» þ 
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you muſt have the very utmoſt rind of EM 


mon or Orange fo ſmall as grated bread,and 
the Parſley, then mix your Lemon pill O- 
range and Parſley together with a little fine 
beaten Pepper, and ſirew this upon the diſh 
of Smelts with the mcat of a Lemon min-| 
ced very ſmall, alſo then pour on excellent 
Sallad-Oyl, and wring in the juyce of two 
Lemons, but be ſure none of the Lemon- 
ſeed be left In the Sallad, ſo ſerve it. 


ee ee t——— 4 — a — P 


To roaſt a Phillet of Beef. 


'P Ake a Phillet of Beef, which is the een-| | 

dereſt part of the Beaſt, and Iycth only 
in the inner part of the Surloyn next to the 
Chine, cut it as big as you can, then broach 


| with a few ſweet herbs (ſhread ſmall, and 


it on a Broach not too big, and be carcful 
you broach it not thorow the beſt of the| 
meat,rolte it leiſurely and baſt it with ſweet 
Butter : ſet a diſhunder it to fave the Gra- 
vy > while the Beef is roaſting, prepare the}. 
Sauce for it >chop good liore of the Parſley] 


the yolks of three or four Eggs, and mince 
among them the Pill of an Orange, and 
a little Onion, then boyl this mixture, 
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putting into it ſweet Butter, Vinegar and 
Gravie, a ſpoontul of firong. broth, when 
it is well boyled, put into it your Beef, and 
ſerve it very warm, ſometimes a little groſs 
Pepper or Ginger into your Sauce, or a Peel 
of an Orange or Lemon. 
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To make a Sallet of a cold Hen or Capon. 


'Ake the breaſt of an Hen or Capon, 
and ſliceit as thin as you can in ſteaks, 

put. therein Vinegar and a little Sugar, as 
you thing fitz then take {1X Anchoves, and 
a handful of Capers, a little Long, groſs or 
a Carrigon, and mince them together, but 
not too {mall , ſtrew it on the Sallet, 
garniſh them with Lemons, Oranges or} . 
Barberrics, ſo ſerve it up with a little Salt. 
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To ſtew Muſhrooms 


—_— 


Tf Ake them freſh gathered and cut oft the 
hard end of the fralk, and as you pill]. 
them throw them into a dith of white- 
_ | Wine, after they have lain halt an hour or 
| nec them trom the Winc, and | '| 
put\ .. 
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\ IPput them between two Silver Diſhes, then 
ſet them on a ſoft fire without any liquor 
and when they have ſtewed a while, pour 
away the liquor that comes from them 
which will be very black, then put your 
Muſh-rooms into another clean Di(h with a| | 
ſprig or two of Thyme, an Onion whole,| 
four or five corns of whole Pepper, two or 
three Cloves, a bit of an Orange, a little 
Salt, a bit of ſweet Butter and ſome pure 
Gravy of Mutton,cover them,and ſet them 
ona gentle fire,ſolet them ſiew ſoftly til they 
be enough, and very tender, when you diſh 
| them, blow off all the fat from them, and 
take out the Thyme, Spice and Orange, 
then wring in the juyce of a Lemon, and 
grate alittle Nutmeg among the Muſhrooms, 
toſs them two or three times, put them in 


- |a clean dilh, and ſcrve them hot to the Ta 
ble. 
| 


| 
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The Lord Conway, bis Lordſhip Receipts for 
the making of Amber Puddings, 


Irſt take the Guts of a young Hog, and 
waſh them very clean, and then take | Fſ 
| 


two pound of the beti Hogs tat,and a pound 
and an half of the beſt Jordan Almonds, | 
the which being blanched, take one halt of 
them and beat them very ſmall, and the 
other half re(crve whole unbeaten, then take 
a pound and a halt of fine Sugar, and four 
\ White loves, and grate the Loves over the 
former Compolition, and mingle them well 
togetlicr in a Baſon, having ſo done,put to it 
halt an ounce of Ambergrecce, the which 
mult be (craped very (mall over the ſaid com- 
potition, take halt a quarter of an ounce of 
Levant Musk, and bruiſe it in a Marble 
Mortar,with a quarter of a pint of Oranges | 
ftlower-water, then mingle theſe all very 
well together, and having ſo done, fill the 
ſaid Guts therewith. This Reccipt was 
given his Lord(hip by an 1tal:an fora great 
Rarity,and has becn found fo to be by thoſe 
Ladics of Honour, to whom his Lord(hip 
has imparted the {aid Reception. 
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To make a Partridge Tart. 


Ake the fleth of four or five Partridges 

minced very ſmall, with the ſame 
weight of Beet-Marrow as you have Par- 
tridge flelh, with two ounces of Orangadoes 
and green Citron minced together as ſmall] Þ 
as your meat,feaſon it with Cloves and Mace| 
and Nutmeg, and a little Salt and Sugar,| Y 
mix all together, and bake it in Puff Palie 
when it is baked open it, and put-in halt a 
Grain of Musk or Amber braycd in a Mor- 
ter or Diſh,and with a ſpoontul of Roſe-wa- } 
ter, and the juyce of three or tour Oranges, 
when you put all theſc therein,ltir the meat 
and cover It again,and lerve it to the Table, 
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To keep Veniſon all the year, _— 


Ake the Haunch and parboyl it a while, 
then ſeaſon it with two Nutmegs, 
a ſpoonful oft Pepper, and a good quan- 
tity of Salt > mingle them all together, 
then put two ſpoontuls of white-Wine- 
Vinegar, and having made the Veniſon} 
full of holes, as you do when you Lard 
it, when it is Larded, put in the Veni- 
| {on 
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ſon at the holes the Spiceand Vinegar, and 
ſeaſon it therewith, then put part into the 
Pot with the fat fide downwards, cover it 
with two pound of Butter, then cloſe it up 
cloſe with courſe Palte, when you take it 
out of the Oven take away the Palte,and lay | 
|a round Trencher with a weight on the | 
top of it to keep it down, till it be cold, | 
then take off the Trencher,and lay the But- 
ter flat upon the Veniſon,then cover it cloſe 
with ltirong white Pepper, if your Pot be 
narrow at the bottom it js better, for it 
mult be turned upon a plate and (tuck with 
Bay leaves when you plealc to eat it. 
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To bake Brawn. 


— 


TJ Ake two Buttocks and hang them up] [ 
two or three days, then take them| 

down and dip them into hot water, and 
pluck oft the skin, dry them very well 
with a clean Cloth, when you have fo 
done, take Lard, cut it in pieces as big as| '| 
your little tinger, and ſeaſon it very well 

with Pepper, Cloves, Mace, Nutmeg, 
and Salt, put each of them into an carthen 
Pot, put in a pint of Claret-Wine, a pound 
of Mutton Suct. So cloſe it with Paſte, 
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let the Oven be well heated, and lo bake 
them, you mult give them time for the ha- 
king according to the bigneſs of the Haun- 
ches and the thickneſs of the Pots, they 
commonly allot feven hours for the baking 
of them; let them fiand three days, then 
take off their Covers, and pour away all the 
liquor, then have clariticd Butter, and till 
up both\'the pots to keep It for the uſe, it 
will very well keep two or three Mouths. 
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To roall 4 the, 


Ake a Pike, ſcour off (:: (ime, take out 
the intrails, Lard it with the backs of 
Pickled Herrings, you mult hive a tharp 
Bodkin to make the holes, no larding-pins 
will go through, then take ſome great Oy- 
{calon It with Pepper, 
Salt and Nutm p, ituffhe belly of the Pike 
with theic Oyitcrs, intermix with them 
Roſcmary, Thyme, Winterſavory,{weetMar- 
jorai, alittle Onion and Garlick,ſcw theſe 
in the belly of the Pike, prepare two lticks 
about the breadth of a Lath, theſe two 
ſticks and thc *pir mutt be as broad as 
the Pike being, tied on the Spit, tye the 


Pike on, winding Pack-thread about the 
Fixe, 
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| Pike along, but there muſt be tyed by the 
Pack- thread all along the fide of the Pike 
which 1s not defended by the Spit, and the 
| Lathes, Roſemary and Bayes, balte the Pike 
| with Butter and Claret Wine, with ſome 
| Anchoves diſſolved in it, when it is waſted, 
rip up the belly of the Pike and the Oyſters 
will be the ſame, but the herbs which jarc 
| whole muſt be taken out. 
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# To ſauce Eelr. 

Ake two or three great Ecls, rub 

them in Salt,draw out the guts,waſh 

them veryclean, cut them athwart 

[on both (ſides a ſound depth, and cut them} 
again croſs way, then cut them thorow in 
| [{uch pieces as you think fit, and put them 
[| [into a diſh with a pint of Wine- Vinegar, 
[and an handful of Salt, have a Kettle over 
the fire with fair water, and a bundle of 
{weet-herbs, two or three great Onions, 
lome Mace, a few Cloves, you mult let 
theſe Iye in Wine-Vinegar and Salt,and put 
them into boyling Liquor, there let them 
boy] accord ing to Cookery, when enough, 
take out the Eels, and drain them from 
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the Liquor, when they arc cold take a 
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Pint of white-Wine, boyl it up with Sat- 
tron to colour the Wine,tken take out (ome 
of the liquor or put it in an earthen pan,fake 
out the Onyons and all the herbs, only let 
the Cloves and Mace rerhain,you mull beat 


the Saffron to Powder or <elfe it will not 
colour 


— 
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To make Sauſages without Shins. 


Pake a Leg of young Pork, two pound|} 
of Beet-tuet, two handfuls of Sage,two 
loaves of-white Bread, Salt and Pepper to 
[your taſte, half the Pork and half the Suct|| 
muſt be very well beaten in a ſtone Mortar,| | 
the reſt cut very (mall, be ſure to cut out 
all Griſlesand Lenets in the Pork,when you 
have mixcd theſe all together, knead them| 
into a ſtiff ''alte with the yolks of two or 
three Eggs, (o row! them into Sauſages. |' 
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To dreſs a Pike. 
Ake a Male Pike.rub his skin off whilk! 
| he lives with Bay-Salt 3 having well 
cleared the out fide, lay him in alarge Diſh 
Or tray,Open him ſo as you Break not his gall, 
Cut him according -to the (ize of the fiſh in, 


: 


| (WO! 


_— , 
— Y OF” III — 
——_— — mm A—_ Y 
ww 4 


[very (mall is better,whillt this is a doing, let 


| [with the Vinegar, in ſuch manner as not to 
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two or three pieccs, from the head to the 
cail mult be flit,this done. they are to belaid | 
as flat as you can in a great Dilh or Tray, | 
pour upon it half a pint of white-Wine-Vi- 
negar, more or le(s, according, to the li2C 
of the (iſh, then ſirew upon the inlide of the 
ti}; white Salt plentyftully, Bay Salt beaten 


a skillet with a ſufficient quantity of Rhen- 
niſh Wine, or good white-Wine, be put 
over the fire, with the Wine, Salt, Ginger, 
Nutmeg, an Onion, four or five Cloves of 
Garlick,a bunch of (weet herbs,viz. Sweet- 
Marjoram, Roſemary, Pill of half a Lemon, 


guench or allay, if Poſſible, the heat of the 
Liquor, put the thickeſt piece firſt, that 
will ask moſt boyling, and the Vinegar laſt 
of all; while the Pike boyls take half a 
pound of Anchoves, one quarter of 
very good Butter, a Sauccr of the Liquor 
your Pike was boyled in, diſſolved Ancho- 
ves. Note that the Liquor, Sauce, the Spice 
and the other ingredients muſt follow the 
proportion of the Pike 3 it your ſauce be 
too firong of the Anchoves add more fair 
water tO ſt, Note alſo, th: Liquor wherc- 
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let theſe boyl to the height, put in the Pike | 


bn this Pike was drefſed, is better to boyl a | 
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ſecond Pike therein, than it was at the 
fr(t. 
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To areſs Eels, 


uT two or three Eels into pieces of + 
convenient length, {ct them end ways 
in a pot of carth,put in a ſpoonful or two of 


chopt (mall, ſome Garlick, Pepper and Salt, 
lo 1 them be baked in an Oven. 
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To boyl a Pudding after the French Faſhion 


TT Ake a Turkey that is very fat, and being 
pulled and drefit, Lard him with long 
pieces of Lard, tirlt wholed in ſeaſoning of 
Salt,Pepper, Nutmeg,Cloves and Mace,then 
take one piece of Lard whole in the ſeaſon- 
ing,put it into the belly with a ſprig of Roſe- 

mary and Bays,fow It up very cloſe ina clean 
Cloth, and let it lye all night covered .with 
white-Wine, let it be put into a pot with 
the (ame Liquor and no more, Jet it be 
cloſe ſtopped, then hang it over a very 
|ſoft and gentle fire, there to continue fix 
hours nr limpering boyl, when it is Foy 
| take 
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can ar roam, 


water, and to them put ſome Herbs and Sage} 
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take it out of the Cloth, not betore, put 
it on a Pye-plate, and ſick it full of Roſe- 
mary and Bayes, fo ſerve it up with Muſtard 
and Sugar, they are wont to lay it on a 


Napkin folded ſquare, and lay it Corner- 
wiſe. 


To make a Fricake. 


Ake three Chickens, and pull off the} 
skins, and cut them into little pieces, 
then put them into water With two 

or three Onions and a bunch of Parſley,and 
when it hath ſtewed a little, put in-ſome 
Salt and Pepper, and a pint ot white- Wine, 
fo let them liew till they be enough, then 
take ſome Verjuyce and Nutmcgs , and 
three or four yolks of Eggs, beat them well 
together, and when you take off the Chick- 
ens, put them into a Frying-pan altopcther 
with ſome Butter, {cald it well over the tirc 
and ſerve It in. 
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To make a Diſh called Olives. 


Ake a Fillet of Veal, and fleſh from the 

bones,and the fat and skin trom either, 
cut it into very thin ilices, beat them with 
the back of your Knite, lay them abroad 
on adilh, ſeaſon them with Nutmeg, Pep- 
per, Salt and Sugar, chop half a pound of 


top of the meat,then take a good handful of 
herbs, as Parſley, Thyme, Winter-(avory, 
Sorrel and Spinnage, chop them very ſmall, 
and firew over it tour Eggs with the whites, 
mingle theſe all wcll together with your 
hands, then roul it up picce by pieces put 
it upon the Spit, roaſting it an hour and 
halt, and it it grow dry balte it with a litcle 


ſerve it in. 


({weet Butter, the ſauce is Verjuyce or Claret 
Wine with ihe Gravy of the Meat and Su- 
par, take a whole Onion and (ew it on a 
Chatindilth of Coals, and when it tatis of 
the Onion, pour the Liquor from it on the 
meat, ſettinp it a while on the Goals, and 


To 
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To make an Olive Pye 


His you may take in a Pye, putting Rai- 
lins of the Sun (ioned and ſome Cur- 
ans in every Olive, firſt (trewing upon the 
meat the whites and yolks of two boyled 
Fggs ſhred very (mall, make your Olives 
round, and put them into Puft- Pale when 
it is halt baked put in a good quantity of 
Verjuyce or Claret-Wine {weetend with Su- 


par, putting it in again til] it be thorow 
baked. 
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The Counteſs of Rutlands Receipt for making 
the rare Banbury Cake, which was ſo 
much praiſed at her Daughters (the Right | 
Honourable the Lady Chaworths ) Wed- 


ding. 4 


Imprimis, 


| 

T5 a peck of tine flower, and half an 
ounce of large Mace, half an ounce of 
Nutmcgs, and hat an ounce of Cinnamon, 
your Cionamon and Nutmegs muli be tilted 
through a Scarce, two pounds of Butter, ) 
halt a ſcore of Eggs, put -out four of the 
| whitcs 
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| whites of them ſomething above a pint « 

good Ale-yeaſt, beat your Eggs very wd 

and ſtrain then with your Yeaſt, and a4littk 
warm water into your Flower,and ſtir them 
together, then put your Butter cold in littk 
Lumps: The water you knead withall mul 
be (calding hot, if you will make it good 
Paſte, the which having done, lay the Pale] 
torife in a warm Cloth,a quarter of an hour 
or thereupon 3 then put in ten pounds of 
Currans,and a little Musk and Ambergre-ce 
diſſolved in Roſewater, your Currans muſi 
be made very dry, or elſe they will make 
your Cake heavy,ſtrew as much Sugar tine- 
ly beaten among(t the Currans as you (hall 
think the water hath taken away the ſweet- 
neſs from them break your Palic into little 
pieces, into a Kimnel or ſuch like thing 
and lay a Layer of Paſtc broken into littl 

pieces, and a Layer of Currans, untill your 

Gurrans are all put in, mingle the Palte 
and the Currans very well, but take 
heed of breaking the Currans, you mult 
take out a piece of Paſltc after it hath ri- 
ſen in a warm Cloth before you put in 
the Currans to cover the top, and the 
bottom, you muſt roul the Cover ſome- 
thing thin, and the bottom likewiſe, and 
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wet it with Roſe-water- and cloſe them at\} 
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he bottom of the ſide, or the middle which 
ou like beſt, prick the top and the (ides 
vith a (mall long pin 3 when your Cake is 
eady to go into the Oven,cut it in themid(i 
Ff the ſight round about with a Knife an 
nch deep, if your Cake be of a peck of 
Meal, it muſt ſtand two hours in the Oven, 
your Oven muſt beas hot as for Manchee. 


| 
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An excellent Syllabub, 


pn your Sylalbub-pot with Syder ( for 
that is the beſi for a Syllabub) and good 
ſtore of Sugar and a little Nutmeg 3 ſilr it 


Re —_— 


yell together,put in as much thick cream by 


you can, as though you milk it in, then ſtir 


for the ſianding makes the Curd. 


It together exceeding ſoftly once about,and 
[let it ſtand two hours at leaſt ere It is caten, 
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two or three ſpoonfuls at a time, as hard as | 


| 
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| To So uce a Pig. M 


_ QV 
| T Ake a fair large Pig and cut off his head, 
Þ then ſlit him through the midſt, ther, 
'\ | take out his bones, then lay him in warn.c 
'| | water one night, then Coller him up like 


+1 Cc 

'| [| Brawn, then boyl him tender in fair water, 

'| { and when he js boyled put him inan carth- 
en pot or pan in water and Salt, for that|| 


will make him white 'and ſeaſon the ficth,|f 
for you mult not put Salt in the boyling,tor |” 
that will makerit black, then take a quart of 
the ſame broth, and a quart of white-Wine, 
boyl them together to make ſome drink 
for it, put-into. it ewo- or three Bay-leaves 
when it is cold unclothe the'Pig, and put it 

'| into the Lame drink, and-it will continue al. 
quarter of a year. It is a neceſſary Dith in 
any Gentlemans houſe 3 when you ſerve It 
in, ſerve it with -green Fennel), as you do 
Sturgeon with Vinegar in Saucers. 
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Ty make a V irginta Trout. 


( Ake Pickld Herrings, cut off their 
| Heads, ard lay the Bodics two days 
| and Nights ia water, then waſh them well, 
= _then 
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nN ſeaſon. them with Mace, Cinnamon, 
aves, Pepper, and a little red Saunders, 
n lay them cloſe in a Pot with a little 
ion lrewel {mall upon them, and caſt be- 
cen every Layer ; when you have thus 
e, put in a pint of Clarret-Wine to them 
1 cover them with a double paper tjed on 
- Pot, and ſet them in the Oven with 
u{hold bread. They are tobe beaten cold. 
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To make a fat Lamb of a Pig, 


Les 4 


Ake a fat Pig, and fcald him, all cut 
off his head, ſlit him and truſs him 
plike a Lamb, then being ſlit through the 
idle, and flawedzthen parboyl "rh a little 
hile, then draw him with Parſlcy, as you 
0a Lamb, then roaſt jt and dridge it, and 


rve it up with Butter,Pepper and Sugar. | 
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To make Rice Pancakes. 


Ake a pound of Rice and boyl it F three 
quarts of water till it be very tender, 
en put it into a pot covered clofe; and 
at will make a Jelly, then take a q tart of 
carn or new Milk, put it fcalding hot to 
T 2 The) 
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the Rice, then take twenty Eggs, thre 
quarters of a pound of melted Batter, q li 
tle Salt, fiir all theſe well together, put 
much flower to them as will make the 
hold frying, they muſt be fryed with Butte 
they muſt be made over night belt. 


| 
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Mrs. Dukes Cake. 


T Ake a quarter of a peck of the finc 
flower, a pint of Cream, ten yolks « 
Eggs well beaten, three quarters of a poun 
of Butter gently melted, pour on the flow 
a little Alc-yeaſt,a quarter of a pint of Roſ 
water, with ſome musk, and Ambergreec 
diſſolyed in, it ſeaſon with all a pennywort 
of Mace and Cloves, a little Nutmeg fine 
beaten, Currans one pound and a half, Ra 
fins of the Sun ſtoned and ſhred (mail 0 
pound, Almonds blanched and beaten half 
pound, beat them with Roſe-water to Ke: 
them from Oyling : Sugar beaten very ſm: 
halfa pound ; firſt mingle them, knead 
theſe together, then let them lye a full ho 
in the Dough together,then the Oven bei 
made ready, makeup your Cakeglet not i 
Oven be too hot, nor ſhut up the mouth 
it too cloſe, but ir the Cake now and t 
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that it bake all alike, let it not ſtand a full 
hour in the Oven. Againſt you draw it have 
T ſome Roſe-water and Sugar tinely beaten) 
and well mixed together to waſh the upper 
T' (ide of it then ſet it in the Oven to dry, 
| when you draw it out it will ſhew like Ice. 


| 
To make fine Pancakes fryed without Butter 


ot a pound of Sugar, one Nutmeg or beat-| 
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or Lard, 


Ake apint of Cream,fix new laid Eggs, 
beat them very well, put in a quarter 


en Mace, which you pleaſe, as much flower 
as will thicken them almoſt as thick as for 
ordinary Pancakes, your pan muſt be clean| | 
wiped with a cloth, when it is reaſonably 

hot, put in your Batter as thick or thin as} 
you pleaſc to fry them. 1; 
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To Pot Veniſon. 


4 


Ake an haunch of Veniſon not huntcd,]| 
and bone it, then take three ounces|} 

of Pepper beaten, twelve Nutmegs with an} 
nandfu] of Salt, and mince them together| 
with Wine- Vinegar, then wet your Veniſon\ 
Fn OF with 
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| Paſte upon the Pot, and let it ſtand in the 


jthe pot, and let it ſtand till it be cold, then 


melt it, and boyl it half away and more, 


begin to come to a tine Paſte, and take a 
pound of fifted Sugar, and put it in the Mor-' 
far with the Almonds, and fo leave it till it 
come to a perfe& Paſt, putting in now and 
then a ſpoonful of Rofewater to keep. them 
from Oyling : when you have beaten them 
toa perfect Paſte, cover the Marchpane in 
a ſheet, as big as a Charger, and (et an edge 
about as you do about a Tart, and a bottom 
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with wine Vinegar, and ſeaſon it,then with 


Haunch, and ſiuffit as you would [tuff Beef 
with Parſley, then put it into the pot with 
the fat ſide downward, then clarifie three 
pound of Butter, and put it thereon, and 


Oven five or tix hours, then take it out and 
with a vent, prefs it down to the bottom of 


take the Gravy off the top of the Pot and 


then put it in again with the Butter on the 
top of the Pot. 


a Knife make holes on the lean lides of the} 
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To mak a Marchpane: to Ice him, ec, 


Ake two-pound of Almonds blanched, 
" and beaten in a ſtone Mortar till they| 
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of Wafers under him; thus bake it in an O- 
ven or baking pan, when you ſee your 
Marchpane is hard and dry, take it out and 
Ice it with Roſe-water and Sugar, being 
made as thick as Batter for Fritters 3 fo 
{pread it on it with a wing-feather, (6 
/pur it into the Oven again 3 and when you 
ſceit riſe high, then take it out and garni(h 
jt with ſome pretty conceits,made ot part of 
| | the ſame ſtuff, ſtick long Comfits upright 
in him, ſo ſerve it. 
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To make Jelly the beſt way. | 


| hays a Leg of Veal and pare away thc 

fat as clean as you can , waſh i! 
throughly, let it Iye ſoaking a quarter of an ]' 
hour or more, provided you firſt break the 
bones, then take four Calves feet, ſcald off 
the hair in boyling water, then ſlit them in 
*| two, and put them to your Veal, let them 
| | boyl over the fire in a braſs pot, with two| } 
| | gallons of water or more, according to the] 
proportion of your Veal, ſcum it very clean 
and often, ſo let it boyl till it come to three 


——_——— 
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pints ora little more, then firain it through 
a clean Grainer into a Baſen, and ſo let it 


- 3 ſtand] 
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then cut it in pieces with a Knife, and 
pare the top and the bottom of them, put it 


[into a skillet,take two ounces of Cinnamon 
broken very ſmall with your hand, three|} 


[Nutmegs fliced, one Race of Ginger, a 
large Mace or twos a little quantity of 
Salt, one ſpoonful of Wine- Vinegar, or 


|{Roſe-Vinegar,one pound and three quarters 
[of Sugar, a pint of Rheniſh Wine, white- 
| Wine, and the whites of fifteen Eg 
| beaten 3 
[it on the fre, and let it ſeeth two or three 


put all theſe to the Jelly, then ſet 


walms, ever ſtirring it as it ſeeths, then take 
a very clean Jelly bag, waſh the bottom of 
it in a little Roſe-water, and wring it ſo 


| [hard that there remain none behind, put a 


branch of Roſemary in the bottom of the 


| bag» hang it uþ before the fire over a Baſon 
and pour the Jelly-bag into the Baſon, pro-| 


vided in any caſe you fiir not the bag, then 


bag again, let it run the ſecond time, and 
it will be very much the clearer 3 fo you 
\may Put into your Gallipots or Glaſſes, 
which you pleaſe, and ſet them a cooling 
on Bay-Salc, and when it is cold and Riff, 
you may uſe it at your pleaſure, if you 
will have the Jelly of a red colour , ule 
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ſtand till it be through cold and wel] jellied 


gs well| 


| 


take Jelly in the Baſon and put it into your| 


it 


| it as beforc, only inſtead of Rheniſh Wine 
A uſe Clarret. 
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| them, and ſo fry them, ſerve them in with 
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To make Poor Knights, 


uT two penny loaves in round ſlices, 
dip them in half a pint of Cream, or 
fair water, then Jay them abroad in a, diſh, 
and beat three Eggs and grated Nutmegs 
and Sugar, beat them with Cream, then | 
melt ſome Butter in a frying pan, and wet} 
the tides of the Toſts and lay them in on |. 
the wet fide, then pour in the reft upon | 
| 


Roſe- water, Sugar and Butter. 


C— 
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To make Shrewsberry Cakes. 


Ake two pound of Flower dried in| 

the Oven, and weighed after it is dry- | 
ed, then put to it one pound of Butter |} 
that muſt be laid an hour or two in} 
Roſe-water, ſo done, pour the water | 
from the Butter , and pat the Butter I 
to the Flower with the yolks and whites | 
of five Eggs, two races of Ginger , and | 


| eirce quarters of a pound of Sugar , al 


little Salt, grate your Spice, and it will be 
T5 - tne} 
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he better, knead all theſe together till you 
may roul the Paſte, then rowl it forth with |} 
the top of a Bowl, then prick them with a 
pin made of Wood, or if you havea Comb 
that hath not been uſed, that will do them 
quickly, and is beſt to that purpoſe, ſo bake 
them upon Pye-plates, but not too much 


—————— 


lin the Oven, for the heat of the Plates will 


|dry them very much, after they come out of 


the Oven you may cut them without the 
Bowls of what bigneſs, of what faſhion you 
pleafe. 
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To make Beef like red Deer #0 be eaten cold. 


— 


Ake a Buttock of Beef, cut it the long 
ways with the grain, beat i it well with 


3 | [a Rowling-pin, then broil it upon the coals, 
[a litcle after it is cold draw it through with 


" Lard, then lay in ſome white-wine- Vinegar, 
[]Pepp. 
4} then [et it le three or four days, 
fit in Ryc-palic, and when it is cold fill itup 
{with Buttcr, after a fortnight ic will be 
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er, Salt, Cloves, Mace and Bay-leaves, 
then bake 


fit to cat. 
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To make Puffs. 


Ake a pint of Cheeſe-curds and drein | 
them dry, bruiſe them (mall with the| 
hand, put in two handfuls of flower, a little 
Sugar, three or four yolks of Eggs, a little 
J | Nutmeg and Salt, mingle theſe together, | : 
and make them little, like cyes, ſry them in} ' 
| | freſh butter, ſerve them up with freſh but- | ? 
ter and Sugar. 
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To mak, a haſh of Chickens. 


'Þ Ake ſix Chickens, quarter them, cover 
them almolt with water, and ſeaſon | ; 
them with Pepper and Salt, and a good} | 
handful of minced Parſley,and a little white-| | 
Wine, when they are boyled enough, put| 
ix Eggs, only the yolks,put to them a lictle| 
Nutmeg and Vinegar, give them a little| | 
walm or two with the Chickens, pour them 
together into a diſh and ſerve them in, when 
4 [you put onthe Eggs, and a good piece of] 
=" | Butter, 


} 


'1  Cheſe-cloth, 


— — —— > = -—_——— 


The Compleat Cook. 


To make an Almond Candle. 
Ake three Pints of Ale, boyl it with 


| Cloves, Mace, and ſliced heed in it, 


then have ready beaten a pound of blanched 
Almonds ſtamped in a Mortar, with a little 
white-Wine, then ſtrain them out with a 
pint of white-Wines thicken your Ale with 
it, ſweeten It as you pleaſe, and be ſure you 
kim the Ale when it boyls. 


= 


To make ſealding Cheeſe toward the latter 
end of May. 


Akeyour Even ing Milk and put it into 

bouls or carthen pans, then in the Mor- 
ning fleet off the Cream in a boul by it (elf, 
put the fleet Milk into a Tub with the Mor- 
ning Milk,then put in the nights Cream and 
ſtir it together, and heat the Milk, and put | 
'in the Rennet 3 as for ordinary new Milk 
Cheeſe, it is to be made thick : when the 
Cheeſe is come, gather the Curd into the 
and ft the Whey on the fire 
till it be eething hot ; put the Cheeſe in a 


FClo:th into Keiler that hath a waſic in the 


bottom, and pour in the hot Whey, then 


4 let] 
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——— | 
out that and put in more till your Curd' 
el hard, then break the Curd with your] 
ands as ſmall as you can, and put an hand- 
fal of Salt to ity then put it into the Fat,turn 
:- at noon and at night, and next day put 
itinto a Trough where Cheeſe is ſalted eve- 
F|ry\daygand turn It as long as any will enter, 
then lay it on a Table or Shelf all Summer 3 
if you will have it mellow to eat within a 
| year, it mult be laid in Hay in the Spring 3 

ifto keep two years, let it dry on A Shelf out 
of the wind all the next Summer, and in 
Winter lay them in Hay a while, or lay 
chen cloſe one to another 3 I ſ{cldom lay 
any in Hay, 1 turn and rub them with al 
rotten cloth, eſpecially when they are old 
once a week leſt they rot. 
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To Pickle Purſlane. 


E Hs Purſlane ſtalks and all, boyl them 
tender in fair water,then lay them dry- 


ing upon Linnen cloths, then being dryed, 
pyt them into the Gally-pots , and c0- 
ver them with Wine-Vinegar mixed with 
Salt and not make the pickle ſo (trong as| | 


for Cucumbers. 
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O make a Poſſet the Earl Arun-/ 


dels way 3 
To boyl a Capon Larded with Le- 


' mons & 
\ tf {To bake red Deer ibid, 
W [To make fine Pancakes fryed without Butter 
|| or Lard 5, I15 
| [To dreſs a Pig the French manner ibid, 
| |To make a Steak-pye with a French Pudding | 
| 74 the Pye. 6 | 
8 | 4x excellent way for dreſſing Filh 7 
1} To fricate Sbeeps feet ibid. 
In (To fricate a Calves Chaldroy S 
KW [To fricate Campignions 9| 
To make buttered Loaves ibid. 
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To Marine a Carp, Mollet, Cornet, Rotchet, 
or Wale. IO 


To make a Calves Chaldron Pie. ibid. 
17 make a Pudding of a Calves Chaldron 11 


To make a Banbury Cake I2 
To make a Devon-{hire White-pot lbid. 


|To make Rice-cream 


3 
To make a very good Oxford (hire Cake ibid 


To make a Pompion pye 14 
To make the beſt Sauſages 15, 29 
To boyl freſh Fiſh 16 
To mike fritters ibid. 
To make loaves of Cheeſe-Curds ibid 


To make fine pyes after the French faſhion 17 


| To boy] Cream with French Barley 2 4. 


The Table. * 
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A ſingular good receipt for making a Cake ib. 


To make a great Curd Loaf - 18 
To make buttered loves of Cheeſe-curds . 19 
[To make Cheeſ- loaves ibid. 
To make Puffe 20] 
To make Elder Vinegar 21 
To make good Vinegar Ibid. 
To make a Colley of Beef” 22 
To make an Almond Padding 23 
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To make Cheeſ-cakes 
To make a quaking pudding 


-. | To pickle Cncumbers 


\ | To pickle Broom-buds 


To keep Duinces all the year 
To make a Gooſe-berry Fool 
To make an Oatmeal Pudding. 
To make a green Pudding 

To make good Sauſages 

To make Toaſts 

A Spaniſh Cream 

To make clouted Cream 

A good Cream 


| Tomake Pyramidis Creams 


To make Sack Cream 

To boyl Pidgeons 

To make an Apple tanſey 

A French Barley Cream 

To make a Chicken or @ Pidgeon Pye 


|To boyl a Capon or Hen 


To make balls of Veal 

To make Mrs. Shellyes Cakes 
Tomake Almond Jumbals 

To make Cracknels 

To pickle Oyſters 

To boyl Cream with Codlings . 

To make the Lady Abergavcers Cheeſe 


To dreſs Snails 


| 


| 


| 3 
| 4 
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To boyl a Rump of Beef after the French 


faſhion 45 
| An excellent way of dreſſing Fiſh 4 6 
To make PFritters of ſheeps feet tbid) 
| lo make dry Salmon Calvert in the boyling 47 
To make bithet bread ibid. 
[| To make an Almond Pudding -.- 
To make an Almond Caudle 49,12 1 
| | To make Almond bread ibid. 49 
| {To make Almond Cakes 50, 
Mr. Rudſtones Paſſet | 5 1 
To boyl a Capon withRanioles. - ibid, 
Ta make a Biſque of Carp 53 
To boyl a Pike and an Bel together 55 
To make an outlandifh diſh . 56] 
To make a Portugal dif ibid. 
To dreſs a difs of Artichocks 57 
To dreſs a Phillet of Veal the Italian way 58 
To dreſs Soales 59,68] 
To make Furmity ibid. 
To meke Paits or Cabbage Cream 60 
To make Pap 6 L 
1ITo make $ paniſh Pap 62 
To poach Eggs ibid. 
A pottage of Beef Pellets 63 


The Jacobins pottage 0+ 
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Wk Zo make Sugar Cakes or Jumbal: 
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|Toroaſt a leg of Mutton to be eaten cold 78 


The Table 
| Toſalt a Gooſe 65|| 
A way of (tewing Chickens or Rabets bid. 
A pottage of Capons 67 
A Carp Pye 69 


To boyl Ducks after the French Faſhien ibid. 


To boyt a Gooſe with Sauſages 70|! 
To fry Chickens 71} 
To make a Battalia Pye ibid. 
To make a Chicken Pye 72 
To make a Pye of a Calves head ibid. 
To make Cream with Snow 7T3 
1To make minced Pyes 74 
To dry Neats-tongues 75 
To make Jelly of Hearts-hoyn ibid. 


To make Chickins fat in four or five dayes 76 
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To make Angelot ibid. 
A Perſian diſh 77 
To roaſt a ſhoulder of Mutton ibid. | 


To roaſt Oyſters 79 

To make a Sack Poſſet 60 
Another ibid. 
Tomake a Sack: Pi(ſet witbout milk or Cn 

l 

= |To makes ſtump Pye ibid. 
(Wt [To make Mrs Leeds Cheeſcakes 82 
Wt | To make taffaty tarts 83 
th To make freſh Cheeſe E. 
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To baſh a ſhoulder of Mutton _ "ON 
To dreſs Flounders or Place with Garlick, at 
Muſt ard ' 86] 
A Turkiſh difh 87 
To dreſs a Pike ibid. 104 
To dreſs Oyſters 86 
To dreſs Flounders 88 
qo dreſs Snails _ ibid. 
To dreſs Pickle Fiſh 90 | 
] o fricate Beef pallets 91 
A Spaniſh Olio  P2 
To make a Spaniſh Olio ibid. 
{Jo make Metheglin 94 
'To make a Sallet of Smelts 95 
To roalt a Fillet of Beef 95| 
'To make a Sallet of a cold Hen or Capon 97 
To ſtew Muſhroms, ibid. 
The Lord Conways Receipt or the ne 
of Amber Puddings 99 
To make a Partridge Tart 100 
'To keep Veniſon all the year ibid. 
To mahe Brawn IOI 
To roalt a Pike I 02 
Ty Souce Eels I03 
To mabe Sauſages without hin 104 
| To ras a 3 C ibid. 
q lo dreſs Feels 106 
q 10 biyl 2 Pudding after the Freach faſh. ibid, 
1 To make a Fricate I07 
; To | 
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# The Table. 
[To make» diſh called Olives Wo (-; 


|To make an Olive Pye Ios|| 
|The C xnteſs of Rutlands Receipt for making| | 
a rare Banbury Cake ibid.\| 
An excel ent Sallabub 111] 

| To ſauce a Pig 112 
{To make aVirginia Trout ibid. 
To make a fat Lamb of a Pig I113| 
To make Rice Pancakes. ibid. 
Mrs. Dukes Cakes 114 
To make fine Pancakes 115 
To pot Veniſon Ibid, 
To make a March-pane, 10 Tee him 116 
To make Felly the beſt manner = 
To make poor Knights - - 119 
To make Shrewsbury Cakes ibid, 
0 make Beef like red Deer to be eatcald 120 
[To make paſſe _ 121 
- ny py baſh of Chickens big, 
F © [To makean Almond Caudle ibid. 


To make ſcalding Cheeſe toward the latter 
'_ end of May ; 122 


To pickle Purſlane. 7 123 
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